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"The culture stops where the grilling begins. " 
-Unknown 
Background and Setting 
It has been said "The culture stops where the grilling begins." More than being 
just an offhand expression noting the separateness between the North and South regions 
of Mexico, this statement contains an important underlying message that there are distinct 
differences among the various areas of Mexico. The cultures, ethnicities~and traditions of 
these regions all directly impact their populations' consumption ofbeef" whic.b, overall" 
impacts the entire beef and cattle industry. 
Beyond just the North and the South, Mexico is comprised of many distinct 
cultural and! demographic regions, representing a wide diversity oflanguages, traditions, 
customs, economic profiles, education levels, age distributions, family sizes and access to 
products. These differences may be associated with differing levels of beef consumption, 
as well as type of beef consumed. Research (Peel & Hayes, 2000) has shown that tastes 




Importance of the Cattle and Beef Industries 
The cattle industry exists primarily in Mexico to provide beef for human 
consumption. With the exceptions of dairy cattle, which provide milk, and the small 
percentage of rodeo calves used for sport, the purpose of tms industry is food animal 
production. 
Beef is the end product of the cattle industry; therefore, the purpose and success 
of the cattle industry are detennined by factors influencing the beef industry. 
According to Peel (2003), "Beef demand growth is the maj or driver of a sweeping 
set of changes affecting domestic Mexican cattle and beef production and international 
trade patterns." 
The North American Free Trade Agreement (NAFTA) of 1994 established a trend 
of merging international cattle and beef markets. These trade patterns become more 
important as MeXICO continues to develop trade agreements with other nations and 
becomes more competitive in the global beefi.ndustry. 
Trade with the U.S. is particularly important to Mexico, primarily since the 
creation ofNAFTA. Mexico is currently situated as the number one importer of U.S. beef 
(U.S. Meat Export Federation, 2003), and in t1.lTn is a leading exporter ofcattle to the U.S. 
This trade interaction of cattle and beefhas led to concerns with both Mexico and 
the United States (Peel, 2003). Mexico is currently importing around 30 percent of their 
domestic beef consumed. Meanwhile, despite an apparent insufficiency in domestic beef 
production, they continue to export large amounts ofcattle to the United States. 
The discovery of factors that influence beef consumption in Mexico is a critical 
element in understanding the larger scope of the balance of international trade. 
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Determination of motives for consumption of beef, including income levels, tastes 
and preferences and population differences, will lead to better understanding of the 
Mexican people, as wen as interaction between the beef and cattle industries-not just 
within Mexico, but within the global nation as weU. 
Defmitions of Beef and Meat 
Beef, as defined in this study, is the protein product derived from bovine, or 
cattle, carcasses. Muscle cuts are most commonly utilized, however in many cases in 
Mexico, visceral tissues and organs are consumed as delicacies. 
Meat, in this study, refers to all animal-based proteins. Those mentioned in this 
research include pork, or meat from pigs or hogs; poultry, or meat from chicken, turkey, 
or other domesticated birds; lamb, or meat from young sheep; cabrito, meat from young 
goats; and seafood, coming from fish and other marine animals. 
The human body requires proteins for survival. While these nutrients are also 
found in plants, animal-based derivatives offer a more complete nutritional package 
(Beardsworth & Keil, 1997), and are found in many societies to be more desirable. 
Populations of people often eat one group of proteins more than others, but the 
determination of which ones is dependent upon many factors. This study win assume that 
most commonly, the substitution of one protein will result in the elimination of another. 
Statement of the Problem 
Peel and Granillo (2001) created a linear programming model to represent the 
Mexican cattle and beef industry, with the objective function being to minimize the costs 
3 
of beef production in the Mexican industry. This model takes into account a wide range 
of inputs, including forage type and production levds; quantity, type and location of cow­
calf, stocker, and slaughter animal production; types of finishing (grass-fed versus 
---r;edlot); production of meat by type and location; type and location of slaughter 
facilities; imports and exports of cattle and meat; and costs of inputs. 
Much of the data for this Ganaderia Mexican (GANAMEX) model comes from 
direct sources, such as official data and publications, scientific literature, and industry 
infonnation. However, due to the limited availability of data for many ofthe inputs, some 
parameters in the model are detennined as averages or judgments based on data (Peel, 
2001), and are not confirmed specifically by data sources. 
\ 
.A specific area of the model that is found lacking in controlled data, is quantity of 
beefconsumption by type and location (Peel & Granillo, 2001). Figures for this section 
of the model are currently based on informal observations, readings, conversation, and 
intuition from the researcher's time spent in Mexico, as there are currently no concrete 
figures describing the beef consumption of people in different regions of Mexico. 
At the current time, there is little data clearly demonstrating regions of similar 
beefconsumption patterns in Mexico. In order to more accurately model the Mexican 
cattle and beef industry, information on the differing tastes and preferences of similar 
areas ofMexican is needed (peel & Granillo, 2001). 
Purpose of the Study 
The data provided in the following chart and table was compiled by the 
Procuraduria Federal del Consumidor (PROFECO), and published in the May/June 
4 
2002 edition of Los Porcicultores Y Su Ento'l'no, a Mexican trade magazine for the pork 
industry. 
This information showed varying levels of consumption of different types of meat 
among five major cities in Mexico. This data prompted two research questions: 
I. What areas or regions tend to Consume more beef than others? 
2. Why factors cause these areas to consumer more beef than others? 
The first question is can be potentially answered through government 
documentation l , as data for five states was provided in the Porcicultores article. 
However, this data, if in existence, does little to answer the second question. 
The objective of this research was thus to answer the second question, and 
determine potential factors that might lead to differing levels of beef consumption. 
Figure I, 
Average Monthl,y Consumption of Beef, Pork 















Mexico City Guadalajara MonteJTey Puebla Merida 
Source: Beltran (2002, May/June), Indicadores del consumo de la Carne de Cerdo. Porcicu!tores, pp. I to. 
I During a visit to the Mexico City office of the U.S. Meat Export Federation. in ~pTil 2003, officials were 
asked if they were aware of the existence ofdata on levels of m~at consumptIOn JI1 various cities in Mexico. 
The data was either not available or not able to be found at the tIme. 
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TABLE I 
Average Monthly Consumption of Beef, Pork and Chicken per Family, 1999 (](jlograms) 
Beef Pork Chicken Total 
Mexico City 3.4 2.1 3.6 9.1 
Guadalajara 4.0 1.5 2.4 7.9 
Monterrey 4.5 2.2 2.3 9.0 
Puebla 2.9 1.8 2.7 7.4 
Merida 3.3 3.9' 4.3 11.5 
Total 14.8 7.6 11.0 
Source: Beltran (2002, May/June), Indicadores del consumo de Is Came de Cerdo. 
Porcicultores, pp. 110. 
The objective included identifying variables that affect beef consumption across 
five varying states of Mexico, and highlighting differences in these variables among 
states. The five states studied were selected based on the infonnation in the Porcicultores 
artide. These states display not only differences in beef consumption, but they also show 
a wide variation in geographic location, as shown in the following map of Mexico. 
Figure 2. 
Five: Selected Stat,es of Mexico 
"~ 
\ 
Adapted from WorldAtlas.com at http://www.worldatlas.com/webimage/countrys/namericalrnxstates.htm 
6 
Significance of the Study 
Alone, this research will describe the diverse populations of five states of Mexico, 
leading to improved understanding of this nation and its food consumption patterns. 
Furthermore, it will serve as a baseline guide ofpotential characteristics that impact the 
beef industry ofMexico. Factors ofirnportance identified in this study will provide a 
basis for further research and the aggregation of states into regions of consumption. This 
win ultimately result in a quantitative figure assigned to each defined region, balancing 
that region against the national average. This data win be utilized in the GANAMEX 
model and used to predict the cost of beef production in the individual regions and the 
entire nation. 
As consumption is the end of the beef production chain, information on variables 
affecting consumption will help describe the motives behind production type and quantity 
in the different states and regions of Mexico. 
By understanding differences in motives of production, as well as in the diverse 
populations of the varying states, businesspersons are better able to understand the 
Mexican beef consumer and the workings of the Mexican beef and cattle industry. The 
industry of Mexico, the U.S. 's primary trade partner in the beef and cattle sector, 
ultimately affects our own national cattle and beef industries, and improved knowledge of 






The concepts of demand and quantity d.emanded are essential to any study of 
economics. Quantity demanded refers to a change in amount of a commodity that a 
consumer is willing to buy at a particular price. As the price increases, the consumer is 
less willing to purchase more of the product; as the price decreases, they are willing to 
purchase more of it. 
However, differing from quantity demanded is demand. Demand is defined as the 
willingness and ability to purchase a given quantity of a good at a given price, and is an 
inverse relationship between quantity and price. According to Schrimper (2001), demand 
is dependent upon three main factors: 1) changes in income; 2) changes in the price of 
some other good; and 3) changes in tastes and preferences. 
When economists refer to a change in demand, it is in reference to the entire 
demand schedule moving to the left or right, implying a different set of quantities of a 
certain commodity consumers are willing to purchase at a correlating set of prices, not a 
change upon a certain linear price-quantity curve. This relationship between these factors 
and the demand of a product is known as an individual demand curve. 
Schrimper (2001) said, "For purposes of market analYsis however, it is necessary 
to aggregate individual demand curves to consider the total market demand for a 
commodity. An aggregate demand curve is a horizontal sUllltnation ofthe individual 
demand curves that exist for a particular market." 
8 
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h'" d' 'd 1demand curves will in tumTherefore, any factors that Iead to a s 1ft mIn IVI ua 
affect the aggregate demand curve, However, according to Scbfimper (2001) an 
additional factor in shifting aggregate demand curves is how many individuals are in a 
particular market at a given time, or essentially a change in population, Furthermore, not 
only a change in size of the population is significant, but also a change in the composition 
of the population, including factors such as different age or ethnic groups, which will 
typically affect consmnption of different types of products, 
Therefore, the demand for beef products in Mexico is dependent upon many 
factors, in addition to price of beef. These can be classified as: 
1. Changes in income 
2. Changes in the price of related goods 
3. Changes in tastes and preferences 
4. Changes in population size and composition. 
This study will examine changes in income, changes in tastes and preferences, 
and changes in population size and composition. Changes in the price of other goods, 
although it is a vital component in the overall study of the Mexican beef and cattle 
industry, will not be analyzed in this work. 
All factors play an important role in analyzing demand and consumption. All can 
be studied independently; however, none can be used exclUSively to create a conclusive 
description of reality, as shown in the following reviews. 
Wallendorf and Reilly (1983) noted that most studies comparing consumption 
levels between two different cultural groups lack controls for factors other than cultural 
differences. They said cultural differences might not be the Sole reason behind 
9 
oonsumptwn b.vjor mf£erer"~s;instead demogmpm~di:fkren.ces such as income, 
«lucooOIL a~ dim'ibuti~ family ilze~ or product availability play key roles in 
oo:fi..-S.~npatrerm and ~acoounted fur~ 
Likewi5e. Guseman. M;f;{ntom aDd ~ in~paper '''Traditional and 
Nontraditional Expbmations 011"'000 ~ "fbeCaseofBref' (1986), refer to 
the need t-o study more thanjust ~~J;'1W'tm1S", 
They said" "in the selection~f~lIb ~~ same rort ofevaluatiOll 
" Id' . - " _L" ,- ,,~-, ~~ .£~.,.i' dme u mg per capta InCOme,. U3l'tmge m ~lmt~ ~~Ut.;nn, J;'Ouu, an current 
including age, sex, educational attainment, and location of production; and 3) consumer 
sentiment, including views on health concerns, social acceptance,. and dieting. 
Changes in Income 
A change in income is an economic factor shown to create changes in consumer 
patterns, including food consumption and in this case, consumption of beef. 
The study of Guseman et al. (1986) found an increase in the percentage of income 
spent for food to have a positive correlation to beef consumption. 
Schrimper (2001) said, "Increases in U.S. per capita income over time have 
definitely influenced the type and quality of individual food products and marketing 
services purchased and consumed." 
10 
This is a generally accepted economic principle-as incomes increase, consumers 
tend to purchase more of and a greater variety of food. At low income levels, people 
spend a greater percentage oftheir income on food. Any increase in income will likely 
result in a change in food from plant-based proteins to animal-based proteins. Additional 
increases in spending power will result in purchase of higher quality food. Therefore, as 
income levels increase, expenditures will increase likewise. Even when the saturation 
point of quantity of food purchased is reached, expenditures will continue to increase as 
more expensive, higher quality food is purchased. This principle applies to the Mexican 
economy as well, and appears to have for a long time. 
Accounts from nineteenth century Mexico described patterns of beefconsumption 
among the wealthy and poor. 
"Fanny Calderon de la Barca described plates filled with meat, fish, and fowl 
served indiscriminately at every meaL She recorded that the wealthy ate meat for 
virtually every meal and in astonishing quantities, more than in any other country in the 
world" (Pilcher, J998). 
In today's Mexico, differences in consumption of meat between the wealthy and 
the poorer are evident. 
"There are rich and poor panuchos [a crisp tortilla snack]-those with meat and 
lettuce piled high, and simple bean-filled tortillas for those one-peso days" (Zaslavsky, 
1995). 
Joel Haggard, former vice president oflnternational Programs for the U.S. Meat 
Export Federation said "Meat consumption in MexicO is very dependent upon growth in 
real income" (U.S. Meat Export Federation, 1993). 
II 
Hoddinott and Skoufias (n.d.), in a study of how increased income levels affect 
nutrition and hunger levels worldwide, examined the effects of a welfare program in 
Mexico, the Programa de Educacion, SaIud y Alimentacion (PROGRESA). The program, 
started in 1997, provides cash tTansfers to poor households to encourage children's 
enrollment in school, health clinic attendance, nutritional supplements, and health and 
nutrition educational programs. In their study, they found that before PROGRESA 
implementation, poor households showed great monotony in diets, with approximately 75 
percent of daily calories coming from grains. Over one year's time, households receiving 
PROGRESA supplements showed a mean increase of7.8 percent more calories per 
person daily than non-PROGRESA households. More noteworthy was the observation of 
the increase in percent of calories coming from fmils, vegetables, and meat and animal 
proteins. This was consistent with the views of PROGESA participants that the program 
was enabling them to eat better (Hoddinott & Skoufias, n.d.). 
Beardsworth and Keil (1997) noted the differences in n'leat consumption-
primarily of beef, pork, poultry and seafood-between developed and developing 
countries, which tend to have differences in levels of disposable income avail.able for 
food (Regmi, Deepak, Seale, Bernstein, n.d.). 
"In the former [developed countries], on average, individuals derive 30.8 percent 
of their daily calories from animal products and 13.1 percent from meat specifically. In 
developing countries, these figures are only 8.9 percent and 4.3 percent respectively," 
said Beardsworth and Keil (1997). 
This positive correlation between gross domestic prOduct and livestock-derived 
proteins per capita leads to an association of eating meat to Wealth. 
12 
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Rural versus Urban 
Although distinguishing a population by its rural and urban sectors is typically a 
description of population composition, in the case of Mexico it is intrinsically linked to 
/'" income patterns, and also falls logically under the category of "Changes in Income." 
Differences in eating patterns among the rural and urban dwellers depend mostly upon 
wealth, and rural residents tend as a whole to be less wealthy. 
The World Bank (2002) examined poverty in rural areas of Latin America and the 
Caribbean regions, including Mexico. They found that of the total population in the 
region, approximately 34.6 percent was classified as "poor." Of the total urban 
population, 11.1 percent were designated as "extreme poor," and 27.5 percent as "poor." 
Conversely, of the total rural population 31.0 percent was classified as "extreme poor," 
and 55.6 as "poor." 
According to Lichfield (2000), the larger land ownership tends to be in the 
northern states of Mexico, and the amount of rural population is lower. However, it is in 
the South where small landowners, mostly ejidatarios, are more common. 
The most extreme cases of poverty in Mexico are found in these ejidaJario rural 
populations, that were noted by sociologist Rodolfo Stavenhagen as having "Mexico's 
poorest and most exploited rural workers" (Federal Research Division of the U.S. Library 
of Congress, 2003). Many of the ejida/arias, rural peasants who farm land that was 
redistributed to them after the Mexican revolution from wealthy hacienda landlords, 
work marginal communal plots with other ejidatarios. In many cases, production from 
the average two to five hectares per ejidatario are not enough to meet the subsistence 
needs ofhis family, and what they do grow consists mostly of com or beans. 
13 
This is continued in a study by DeWalt (1983) of the Temascalicingo region of 
Mexico, a distinctively rural area. Here, she said, "Much of the maize and other crops are 
used by the households who produce them." 
A typical day's food for a rural Mexican is described by Quint, Rayment and 
Madigan (n.d.). 
"Rising before dawn, peasant women prepare the tortillas and 
strong black coffee for desayuno (breakfast). When the men return from 
the fields by late morning, almuerzo (second breakfast) is waiting for 
them, which consists of more tortillas and black coffee with frijoles 
(beans) and perhaps biscochos (sweet buns). La comida (lunch) is then had 
around 2 p.m. This includes more tortillas and frijoles with perhaps a sopa 
(soup) and maybe a little meat and salsa dejitomate (tomato sauce). The 
drink usually drank with la comida is a cerveza (beer). La cena (dinner) 
would be served into the late evening. La cena isa small meal likely to 
consist of tortillas. fr~;oles, coffee and perhaps fruit" (Quint et ai., n.d.). 
For city dwellers, the fare is more varied and healthy. Breakfast includes fresh 
fruit, sweet rolls, fried eggs, and coffee or hot chocolate for kids. Lunch or supper may 
include soup, dry soup, or pasta, meat dishes, vegetables, beans, a salad, tortillas and 
salsa, and a fruit salad (Quint et aI., n.d.). 
The diet of a poor city dweller differs little from that of a rural peasant. Tortillas 
are the base for most meals, and meat or chorizo sausages are a special treat (Quint et aI., 
n.d.). 
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Work by Zaslavsky (1995) backs up this information. She said, "Fresh food is not 
cheap in Mexico; you'll discover this when shopping in markets or eating in restaurants. 
Very poor families thmughout the country stilI get by on rice, beans, and tortillas on a 
daily basis." 
Changes in Tastes and Preferences 
Economic analysis often focuses on two aspects of consumers: ability to purchase 
certain goods, and willingness to purchase these goods. Changes in income often 
determine ability to purchase items. Willingness and desire to purchase them however, 
are impacted by consumers individual tastes and preferences. Factors that shape these 
tastes and preferences cannot be overlooked in considering demand of a population. 
"My single most important message to U.S. exporters is that you have to meet 
your customers. You have to get to know them and understand their needs. That is the 
key to long-term success in doing business in Mexico," said U.S. Meat Export 
Federation, Western Hemisphere Director, Romero Recio, (U.S. Meat Export Federation, 
1993). 
Peel and Hayes (2000) also highlight the importance of consumer partiality. They 
said, "From the results presented, it is appropriate to say that the future of the Mexican 
beef cattle industry depends greatly on the tastes and preferences ofthe Mexican 
consumers." 
Tastes and preferences may be impacted to a degree by income. However, other 
factors such as education and the presences of international tourists, restaurants, and 
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supennarkets have a deep impact. These factors provide new choices to consumers, 
altering their perception ofproducts and their desire for different products. 
According to the U.S. Meat Export Federation Mexico report (1993), "In a 
preference study of upscale Mexican consumers, affluent consumers prefer the taste and 
./ 
quality of U.S. beef to that of Mexican beef, especially top sirloin, and they are willing to 
pay for it." 
Level of Education and Social Status 
As consumers become more educated, their perceptions of foods in terms of 
social acceptance, food safety, and health and diet issues change. 
According to Schrimper (2001), "Considerable evidence exists that an increasing 
proportion ofconsumers make food purchasing and consumption decisions in terms of 
perceived implications about how healthful or safe certain foods might be." 
Guseman et a1. (1986) observed this same factor and found health and safety 
attitudes toward beef, as well as frequency of dieting, showed a negative correlation to 
consumption ofbeef. 
Beardsworth and Keil (1997) discuss the speculation that although consumption 
ofmeat may rise as income levels and spending power increase, they may then level out 
as "a wider choice of substitutes and alternatives become available." Additionally, as 
income levels tend to increase with level of education, the more affluent may become 
subject to increased information on health and social issues, possibly affecting their 
choices in meat consumption to improve health or avoid disease. They do point out that 
most probably, only in a culture where food supplies are secure and offer a wide variety 
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of choice and satisfaction, will people become more sensitive to issues surrounding meat 
consumption. 
Beardsworth and Keil (1997) discuss underlying reasons for the importance of 
meat in the diet-high nutritional value and great social status. They mention the human 
,/' 
bodies' need for high-energy, high-protein and low bulk foods, such as meat. They noted 
meat and animal-derived proteins provide aU eight essential amino acids required by the 
human body in one "readily assimilated package," which no plant can claim. They also 
noted the esteem regarding meat as a food, compared to plant foods, held by many 
cultures worldwide. They also noted the differences in meat consumption and 
significance of it as a dietary staple between men and women. In Western culture eating 
meat is associated with a masculine stereotype and male dominance, and is seen as a sign 
of virility and male physical strength. They state that differences in consumption ofmeat 
between men and women are relatively less significant in times of surplus than in times 
of shortage. If meat is thus defined as a symbol of masculinity, vegetables comparatively 
are seen as "women's foods," and tend to suggest monotony, dullness and inactivity. 
They observe that men who become vegetarians may be seen as weaker and traitors to 
traditional masculinity. 
Beardsworth and Keil (1997) also discuss the influence of the male of the 
household on the female's food preparation choices. A survey of wives in Texas 
suggested that women are more likely to be influenced by the attitudes and beliefs of 
their husbands concerning food, and to a lesser extent by their friends' outlook on food 




According to the USDA GAIN Report on the Hotel, Restaurant and Institutional 
(HRl) Food sector of Mexico (2000), the nation is ranked as the seventh largest tourist 
,/destination in the world, with visitors from the United States constituting more than 90 
percent of total international tourism. 
The USDA sees several main trends as affecting growth in the HRI sector in 
Mexico. They include: 
1) Changing tastes 
2) More women in the work force, and 
3) Investment in the hotel/restaurant industry. 
As total spending by Mexican citizens and international tourists has increased, so 
has revenue to hotels and restaurants nationwide. Tastes and preferences have also been 
altered. According to the USDA, Mexican's tastes are becoming more Americanized, and 
U.S.-style restaurants have grown in popularity in Mexico. 
Moore (1999, March) in the article "Cheeseburgers in Paradise," mentioned the 
Puerto Mio hotel in Zihuatanejo, a small tourist city on the coast of Guerrero, where their 
American-style hamburger is popular with locals and tourists alike. He said, "Why does a 
hotel have such a good burger; well the secret is the meat, and rumor has it, theirs is 
Texas Beef, say no more." 
Restaurants 
Restaurants often reflect and highlight regional cuisine of an area, but they also 
provide access to specialized tastes and cuisines of other areas, cultures and nationalities. 
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In the case of Mexico, the infiltration of American restaurant chains has altered 
consumer tastes and preferences and Changed the tyPe of beef consumed by Mexicans. 
Restaurants have also threatened traditional home preparation of food, as eating out has 
become more commOTI. According to the USDA (2000), data from the National 
Association of Retail and Department Stores (ANTAD) shows the average times 
Mexicans eat out per month has increased by 67 percent since 1995. 
Restaurants in Mexico are grouped into two divisions: 1) the organized sector, 
which includes chains and large establishments; and 2) the traditional sector, which is 
composed of smaner, family-owned restaurants. 
According to the USDA, there are nearly 70 registered restaurants chains in 
Mexico, which are broken down into three categories: 1) fast food chains, 2) economical 
sit-down restaurants, and 3) international theme restaurants. 
Information from the USDA shows the leading companies in each category are as 
follows: 
TABLE II 
LEADING RESTAURANT CHAINS IN MEXICO, 2000 
Fast Food Family Style Tourist/lnternationalffheme 
1. McDonalds 150 I. VIP's 156 1. Anderson's 62 
2. KFC 128 2. Sali1boms 136 2. Chili's 13 
3. Pizza Hut 91 3. Wings 50 3. TOl Fridays 6 
4. Burger King 85 4. EJ Porton 26 4. Hard Rock Cafe 5 
5. Arby's 9 5. Fonda de Santa 4 5. Planet 3 
Clara Hol.lywood 
6. Domino's Pizza 278 6. Toks Restaurant 35 6. AU Star Cafe 2 
7. Benedetti's 65 7. Rainforest Cafe 4 
Pizza 
8. Broaster Fried 1 J 7 8. Hooters 3 
Chicken 
9. Church's 22 9. ItaI i,allos 8 
Chicken 
10. Las Flautas 6 
Source: USDA (2000). 
19 
The majority of popular restaurant chains in Mexico are American-based, which 
is reflected in their menu and food sources. In chain store restaurants, major group
 
owners control imports of food, especially bulk imports from countries like the United
 
/tates, and almost all chains begin business relying solely on imports from their home 
distribution center. They tend to have unifonn purchasing practices and serve higher 
percentages of imported products. Over time, this percentage decreases as they begin to 
purchase more locally. For example, the KFC and Domino's chains five years ago 
imported 80 percent of their food products, but now that number is only 30 percent. 
Restaurants in the traditional sector have always purchased most of their products locally, 
and rely little on imported food. 
Much of the growth in the HRI sector comes from increased investment from 
foreign hotels and restaurant chains, which serve higher quality imported food products 
demanded by their international clientele. According to the USDA (2000), imported 
products in high demand in the hotel restaurant industry include U.S. meats such as 
Angus, Rib Eye, New York Strip, and Prime Rib. 
In Mexico, the popularity of American culture transfers to American fbod, and 
there is a belief by Mexicans that imported U.S. products are superior even though they 
tend to be more expensive. 
Emergence of Supermarkets 
The U.S. Meat Export Federation estimates that supermarkets account for 27 
percent of total meat sales in Mexico,. with three-fourths ofthem located in the nation's 
three largest cities: Mexico City, Guadalajara, and Monterrey. The hotel and restaurant 
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sector accounts for 21 percent of total meat demand; the institutional sector accounts for 
2 percent; and local grocery and specialty stores and public markets sell the remaining 
half (U.S. Meat Export Federation, ] 993). 
Supermarkets have become a more common place for housewives., who are 
mostly in charge of food purchases in Mexico (Warrix, n.d.), to do their shopping. Many 
supermarkets are American-based, such as Mexico's largest chain, Wal-Mart, and 
COSTeO, Sam's Club, and HEB. 
As supermarkets have quickly become a dominant factor in shaping Mexican 
consumer decisions, they have also ignited a grassroots cause to reestablish old traditions 
and ensure the continuation of cultural foods. 
An article by the Associated Press (2002) discussed a fear of globalization and 
culture-transfer displacing Mexican family farms, along with deeply ingrained Mexican 
food customs. As "more sophisticated processing, marketing and retailing ofAmerican 
foods has taken Mexico by storm" (Associated Press, 2002), Mexicans are seekillg to 
preserve their historic food staples and cooking methods. 
While much of the country has embraced this globalization in their food culture, 
resistance is still show through policy and in more subtle way, such as housewives who 
" ... shun the packaged, machine-made tortillas sold at modem supermarkets and instead 
go to the sidewalks outside the stores and buy handmade blue-corn tortillas from Indian 
women crouched next to baskets" (Associated Press, 2002). 
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Changes in Population Size and Composition 
According to Schrimper (2001), "There are many ways in which changing 
characteristics of the population other than just the total number ofpeople can affect the 
retail food market." 
Changes in ethnic diversity will affect overall demand as different ethnic groups 
have differing tastes and preferences. Changes in geographic distribution of the 
population are important as food distribution networks must adjust to new locations of 
consumers. 
A population transformation due to changes in birth or death rate, net immigration 
rates, and areas of immigration descent will involve different changes in products 
purchased. Varying age of the population will present changes in consumption patterns 
and product purchases associated with age, as will a difference in size of households. For 
example, smaller households will be more interested in purchasing smaller food 
packages. 
In their study, Guseman et a1. (1986) found data agreeing with the impact of 
demographics. Women as well as aider respondents consumed less beef than other 
proteins, while younger participants showed no decreases in intake. However, they found 
those raised in rural areas showed higher levels of beef consumption than those raised in 
urban areas, suggesting that place of origin and eating habits learned at an early age may 
create lifetime food habits. They also found level of education did not affect 
consumption. Both ofthese ideas contradict other information describing Mexico's 
situation, however the study of Guseman et al. (1986) was conducted in the United 
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· rt e ]" s solely to show that there are differences in consumption levels States. Its Impo. anc . 
that correlate with differences in population demographics. 
Household Size 
/' 
Beardsworth and Keil (1997) define family as a nuclear group composed of 
parents and children-different than a household, which is a group ofpeople sharing 
accommodation and, to varying degrees, pooling their resources. 
They noted, "While food consumption patterns can be seen as highlighting the 
boundaries of the nuclear family, food and eating can also act as linkages between the 
nuclear family and the extended family and, indeed, between the nuclear family and the 
wider community" (Beardsworth and Keil, 1997). They suggested that food customs can 
be seen as a language that symbolizes patterns of social relationships. 
Robichaux (1997) discussed the structure ofthe family, both nuclear and 
extended, and the development cycle of members of families coexisting under one roof 
His work stated many groups in the Mesoamerican area show "a distinct pattern 
involving an interrelated system of postmarital residence, domestic development cycle, 
and inheritance of the dwel1:ing" (Robichaux, 1997), meaning young married couples 
usually tend to live with the parents of one of them for a short time-in Mexico, typically 
with the husband's family. From there, they move into a house of their own, and 
eventuaUy inherit the parent's house and possibly the land. 
Robichaux uses the example of families living in the city of Acxotla de Monte, 
Tlaxcala. They follow the traditional pattern of living virilocally, with the family of the 
husband, for a time until they have saved enDugh money to build their own dwelling. The 
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replacement phase follows as the married couple has children, who eventually marry and 
one or more ofthem brings his spouse to live with the extended family. When the parents 
pass away, they leave their house and often land to the children. 
/' In the case of Tlaxcala~ the common occurrence is for the newly married couple to 
live in the same house as the parents, but to build their own kitchen and have their own 
consumption budget. This appears to be the desired method, aside from circumstances 
where part of the extended unit is not economically self-sufficient and depend upon a 
shared budget. 
Population Age 
The population of Mexico is very young, according to the USDA (2000). Over 
half are under the age of 25, and are very discerning in their food tastes and preferences, 
with the potential to become even more so. 
Ethnic Diversity, Culture and Traditions 
Hays (1999) said, "Further research concerning the demands of the Mexican 
consumers for beefproducts in the future would be beneficial to U.S. producers and 
processing companies. This would enable these entities to develop products that are 
better suited for the Mexican consumer. But for a complete demand analysis of the 




It is clearly essential to consider differences in ethnic diversity, culture and 
traditions among different groups in Mexico. Many sources consider the impact of the 
wide variety of races and backgrounds of the people of Mexico. 
/' "You can stiB rrnd ancient Aztec or Mayan markets in Mexico-in the same 
locations they occupied thousands of years ago .... Today, though, you will also frnd 
items that rt?flect the Spanish influence. In the sixteenth century, the Spaniards introduced 
cattle, sheep, pigs, chickens, wheat, rice, citrus, nuts, melons, onions, olives, and new 
herbs and spices to the Western hemisphere. Hispanic producers gave a new life to 
Mexican cuisine and immediate excitement to the cutinary culture. Mexican food became 
truly mestizo-a mixture of Indian and Spanish" (Zaslavsky, 1995). 
According to a fact sheet from the Ohio State University Extension (Warrix, n.el), 
"The Mexican diet of today is rich in a variety of foods and dishes that represent a blend 
ofpre-Columbi~Spanish, French, and more recently, American culture. The typical 
Mexican diet contains an adequate amount of protein in the forms of beans, eggs, fish and 
shellfish, and a variety of meats, including beef, pork, poultry and goat." 
Paananen, in his article "Ole for Hispanic Fare!" (1988), said, "Hispanic foods
 
reflect the impact of invasions and racial mixture. In M.exico, the cuisine is basically a
 
blend of Indian and Spanish."
 
Paananen noted that although more tender cuts of beef and chicken are now
 
available, in the past it was typical for meat to be stewed or boiled for long periods of
 





In many of the strongly traditional ethnic groupS of Mexico, food is not just 
important for nourishment. It is a reflection of their beliefs, customs, religion, and rituals 
and defines who they are. DeWalt (l983) said that in rural Mexico, like as in many other 
AUral settings, food plays in important and honored role in ritual. Wallendorf and Reilly 
(1983) said, "One set of behavior patterns strongly connected to cultural style is that 
concerning foods," and, "Cultural style is particularly linked to the types of food 
consumed and the frequency with which they are consumed." 
Kennedy (1978) said, "Food has always played an important role in the 
ceremonial and ritual life of the pre-Hispanic cultures of Mexico--the Olmee, Maya, and 
Aztec-whose great traditions were either merged among themselves, lost, or took on 
new syncratic forms with the Spanish conquests. Though transformed and embellished in 
the convents during the Colonial period, with products and knowledge brought over from 
the Old World, the age-old culinary traditions, in their purest forms, have lingered on, 
still to be found among the 'little folk traditions' in regional Mexico." 
The fact that these different cultural blends impact the consumption of various 
foods is a key link in the study of Mexican beef consumption. 
In the National Provisioner, the National Food Laboratories (2001) said, in 
reference to differences among cultures, some groups commonly utilize the entire animal, 
while others only use specific parts for various recipes. They noted that the meat industry 
should utilize knowledge from the grassroots level to discover time-honored traditional 
recipes and ingredients. The National Food Laboratories observed that sources of 
information for finding these cultural differences include ethnic cookbooks. 
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Women Involved in Economic Activity 
Beardsworth and Keil (1997) discuss the fmdings of a study of Italian-American 
families in Philadelphia that describes the "older style" family structure, which has 
/ 
slowly been replaced as societies move towards more women working outside the home 
and gaining equal status with men. In this more traditional setting, the women are seen as 
maintaining 'responsibility for domestic and social life, and even those engaged in full- or 
part-time employment are viewed as having simply jobs-not careers. 
These perceptions and expectations ofwomen in the home and those employed 
outside the home impact types of food purchased, prepared and consumed. 
Schrimper (2000) said, "Perhaps one of the most dramatic factors that has 
affected the demand for marketing services and different kinds ofretail food products is 
the increasing number of females that work outside the home." 
When women work outside the home, they have less time or desire to prepare 
meals at home, which causes a change in the amount of food eaten at home versus away 
from home. Additionally, this factor not only impacts composition of population, but also 
can affect income levels, as a family with two working parents will tend to have a higher 
income level. 
According to the USDA GAIN Report (2000) on the HRI sector of Mexico, more 
women are working-the national average showed 39.4 percent ofwomen were in the 
workforce in 1998, a three percent increase from 1996. As women enter the workforce, 





"Sooner or later, visitors to Mexico who display the slightest curiosity about the 
COlUltry are inevitably told: •Ah, well, you know, ofcourse" that there are two Mexicos" 
(Lichfield, 2000). 
The North and the South are commonly considered the two distinct regions of 
Mexico, with many "sub-categories" of other geographic regions. According to INEGI 
(2000), the country's heterogeneous zones make it one of the most complex countries in 
the world, with its contrasting topographic characteristics and natural resources. While 
geographic location is not the sole detenninant of characteristics of economic and social 
well being, it is an important indicator of attributes of the state. 
"The different topographical confonnations [of Mexico] play an important role in 
the country's economic and social activities, since they influence climatic conditions, 
types of soils, and vegetation, which in tum affect agricultural, livestock, forestry, 
industrial activities and human settlements" (lNEGI, 2000). 
Often, however, it is the southern states that fall to the lower end of the economic 
spectrum. Lichfield (2000) said, ''Today the South-above all the seven southeastern 
states of Guerrero, Oaxaca, Chiapas, Campeche, Tabasco, Veracruz and Quintana Roo-­
has more poverty, a bigger and more spread-out rural population, higher illiteracy levels, 
more indigenous people, more non-Spanish speakers, faster population growth, worse 
infrastructure, lower agricultural productivity, less industry and more hurricanes." 
Although cultural differences and ethnic background play an important role in 
differing consumption patterns, there may be differences even among groups from similar 
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ethnic backgrou ds that are located in different geographical locations. These differences 
in tum affect meat conslimption. 
The National Food Laboratories (2001) said, "Types and cuts ofmeatcommm.ed 
~ by region, even among people ofsimilar ethnic classifications. Sub-segments ofthe 
Hispanic market can be regionalized geographically." 
This ethnic differentiation in varying geographical locations is shown in a study 
that compared similar and non-sirnilar ethnic groups in non-similar locations. Wallendorf 
and Reilly (1983) compared food consumption levels between Mexican-Americans Jiving 
in Tucson, Arizona; Anglos living in Tucson, Arizona; and Mexicans living in Mexico 
City-all members ofcomparable income-level groups. They found volume ofbeef 
consumed by Mexican-Americans more than 63 times higher than the amount consumed 
by Mexicans. This study not only shows differences in ethnic background (between 
Anglos and Mexicans living in Tucson), but also geographical differences between 
Mexicans in Mexico City and Mexican-Americans in Tucson (who are assumed to have 
similar ethnic backgrounds). 
Summary 
Changes in income, changes in tastes and preferences, and changes in population 
size and composition clearly impact consumption levels of beef. These differences all 





According to Papps .and Henderson (1977), the purpose ofscientific models is to, 
fulfill four ftmctions: description, understanding, explanation, and prediction. 
Figure 3. 








Source: Based on Papps and Henderson, 1977, p. 114 
The design of this project is a descriptive analysis of factors that potentially affeet 
beef consumption. This research was intended to be solely an explorative and descriptive 
study, and fulfills the first two objectives of description and understanding, utilizing three 
different methodologies. They include: 
1. Secondary Data Analysis 
2. Content Analysis 
3. Case Study 
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Secondary Data Analysis 
The purpose of the secondary data analysis is to use descriptive statistics to 
compare and accentuate differences in five states of Mexico, using variables that reflect 
-
social and economic well being. 
According to Papp,s and Henderson (1977), descriptive statistics are concerned 
with the classification and description of data, and can be ends in themselves. 
The secondary data analysis consists of data primarily gathered from the Anuario 
de Estadisticas por Entidad Federativa, of the Instituto Nacional de Estadistica, 
Geografia e Informatica (INEGI, 2000). INEGI is a government census bureau of 
Mexico that collects state-level data in categories including the following: 
1. Agriculture, Livestock. Forestry and Fishing 
2. COIDInerce 
3. Communication and Transportation 
4. Culture and Recreation 
5. Economics 
6. Education 
7. Employment and Salaries 
8. Financial and Monetary Indicators 
9. Geographic Aspects 
10. Health and Social Security 
I 1. Housing Development and Structure 
12. Industry 
13. Demographic Aspects 
14. Public Finances 
15. Security and Public Order 




Within each of these categories, sets of state-level statistics were available 
describing the populations and hving patterns of Mexico_ Based on the review of 
literature, variables most likely to impact beef consumption were selected and analyzed 
through basic descriptive statistics, including averages and ranking. 
These selected variables include: 
1. Total. Population: Urban and Rural and Density 
2. Total Population: State and Largest City, and Density 
3. Ejidatario Population 
4. Total Population by Age Groups 
5. Crude Fertility Rates 
6. Index ofMasculinity 
7. Altitude of Capital Cities 
8. Percent ofNational Area 
9. Location of Principal Peaks 
10. Physiographic Regions 
11. Principal Types of Climate 
12. Range ofTemperature and Precipitation 
13. Surface Structure of Principal Natural Regions 
14. Housing Characteristics by Number of Occupants 
1.5. Housing Characteristics by Availability of Drainage, Electricity and Water 
16. Population IS-Years and Older by Condition ofLiteracy 
17. Selected Indicators of Education 
18. Number of Tourists: National and International 
19. Availability ofLodging by Category 
20. Economic Participation Rate by Sex 
21. General Minimum Salaries per Month 
22. Economically Active Population 
23. Economic Activity by Sector: Agriculture, Industry and Services 
24. Percent of Population Speaking Ethnic Language 
25. Services Available Housing with Etlmic Language Speaker Head of Household 
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These variables were analyzed for the five selected states of the Federal District, 
Jalisco, Nuevo Leon,. Puebla and Yucatan, using descriptive statistics to compare the 
states to the national average and to each other. 
Content Analysis 
The content analysis section of this research was a review of regional cookbooks 
from Mexico. 
The Colorado State University English Center (2001) defines content analysis as 
coding text into categories consisting of a word, phrases, or other classification that the 
researcher can define and focus on. An advantage of the content analysis methodology is 
it can be applied to any narrative or piece of recorded communication. 
Cookbooks containing regional recipes as well as articulate descriptions of the 
regions of origin were reviewed. General observations were made of the proportion of 
total recipes containing different types ofmeat, including beef, pork, poultry and seafood. 
Case Study on Supermarkets 
The case study of Mexican supermarkets is included as a special section, 
highlighting the impact of the emerging supennarket sector on beef consumption. Wright 
et al. (2001) state two uses ofthe case study are to tell a story and to use as a tool for 
evaluation. Both uses of the case study methodology fit the needs of describing the 
supermarket sector of Mexico. 
Creswell (1994) defines a case study as research where the investigator explores a 
sale entity or phenomenon, then collects information during a determined time period. 
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The event in this case study was the emergence of supermarkets in Mexico. Data 
collection involves compiling a list of the top ten supermarkets in the nation and their 
primary locations, Collected for the time period of 2003. 
According to Lailai (n.d.),. typical assumptions of a case study are that it is used in 
exploratory stages and for descriptive purposes, both which fit the purposes of this 
research. 
Positive/ Normative Analysis 
A normative ITIodel recommends certain characteristics; positive models just 
simplify the original (Papps & Henderson, 1977). 
"In principle, positive analysis is concerned with what is and tries to establish the 
relationships that exist in the real world. Positive statements can therefore be tested by 
the observation of the real world. Normative analysis is concerned with what should be 
and cannot be tested by an appeal to the facts" (Papps & Henderson, 1977). 
Creation of description, explanation, understanding and prediction~ and thus the 
creation of constructive knowledge are dependent upon a combination of positive and 
normative models. This research shaH attempt to describe what is, and therefore takes a 
positivist approach in providing description and lmderstanding. 
The GANAMEX model developed by Peel possesses normative qualities, as it is 
a method of determining what should be. The positive information obtained from this 
research win be utilized in the normative model of GANAMEX to create explanation and 
prediction. A good normative model cannot be correct without a solid positive base; 




Population and Sample 
This study utilized statewide data, with a sample population of five states out of 
the 32 states of Mexico. 
Information produced by the Procuraduria Federal del Consumidor (PROFECO), 
a consumer information institution of the Mexican federal government, was published in 
the article "Indicadores del Consumo de la Came de Cerdo," in Porcicullores magazine, 
May/June 2002. Part of the information presented showed varying levels of meat 
consumption ofpork, poultry and beef in five large cities in Mexico. 
Based upon this infonnation, purposive sampling means were used to designate 
the following five cities and thus their respective states for examination. 
1. Mexico City (Federal District) 
2. Guadalajara, Jalisco 
3. Monterrey, Nuevo Leon 
4. Puebla, Puebla 
5. Merida, Yucatan 
Purposive sampling is a type ofnon-probability sampling, using human selection 
to achieve what randomization would do in a proportional cluster sample. In this case 
specific, stratified purposeful sampling is used, which according to Patton (1990), 
exemplifies characteristics of certain selected subgroups of interest and facilitates 
comparisons. 
These selected cities not only showed a variance in consumption levels of three 
different types ofmeat in the five cities, as shown by information in the article in 
Porcicultores, but they also display a variety of geographical location. Based upon the 
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proof ofdifferences in beef consumption in these five areas, these samples prompted 
further study ofthe reasons for differences in consumption levels of meat, in this case 
particularly of beef. 
Data Collection Procedures 
The information used in this research came from secondary data. The secondary 
data analysis utilized statistics from the INEGl, a national census providing state-level 
data on multiple categories. Basic statistical descriptions were utilized, including 
averages and ranking. 
For the content analysis, cookbooks were examined to determine general 
proportions of meat dishes utilizing beef, pork and poultry in relation to each other, for 
each of the fives selected states. 
The case study of the supermarket sector used infonnation from government 
documents, as well as a list of data collected through an informal interview. 
Limitations 
According to Papps & Henderson (1977), social scientists are usually more 
interested in inferential statistics, which aid in explanation and prediction. However, the 
information provided through this study highlights the important aspects necessary to 
design additional studies in which to gather inferential data. 
As the overall scope of this project was very broad, the infonnation gained will 
not necessarily be portrayed as scientific, numeric data, but viewed more as qualitative 
data contributing to an overall picture of the Mexican consumer. As there is at this time 
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little data available in this field, this study will provide baseline information for others to 
add proof to or negate. 
Limitations of General Economic Analysis 
Economics is a social science that attempts to understand human behavior. Much 
economic work is based on quantitative analysis. However, qualitative work done 
beforehand is used to determine the basis for quantitative research. Both are critical 
aspects ofeconomic research. 
Papps and Henderson (1977) discuss two common criticisms of economic 
analysis. First, there is not a "normal" in reality-all people are different and gross 
assumptions cannot be made. However, economic theory is based upon broad patterns of 
human behavior, and the more this information is aggregated, the less it applies to an 
individual. Thus part of the challenge of economic analysis is determining the appropr~ate 
level of aggregation, or disaggregation, where the information becomes useful, but does 
not loose its reflection ofreality. 
The GANAMEX model requires purely quantitative, numeric data to balance 
each determined region of similar beef consumption in Mexico against the others. In 
creating regions of similarity, aggregation is necessary. This study will aid in determining 
to what degree aggregation of similar states, and the disaggregation of Mexico as a 
whole, is neccesary. 
The second criticism of Papps and Henderson (1977) is that humans are not just 
economic beings~ but opemte on factors in addition to maximization of utility. 
Quantitative economic analysis tends to determine these levels of utility maximization. 
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Qualitative data is thus important to understanding the additional factors beyond utility 
maximization. 
Limitations of Descriptive Analysis 
The author of a description is in a compromising situation. He or she wishes to 
describe only those factors which are necessary to the overall purpose of the modeJ, yet in 
doing so, invariably leaves out other details which contribute to the overall truth and 
reality of the situation. 
The omission of these additional details is known as distortion, and the reasons 
for and the effects of distortion are dependent upon the type ofomission. 
Papps and Henderson (1977) classify distortion into two categories: voluntary and 
involuntary, with flUther breakdowns as follows: 
A. Voluntary 
1. Simplification 
2. Lack of interest 
3. Information assumed to be available elsewhere in a more convenient form 
4. Misleading the audience 
B. Involuntary 
1. Limitations of the medium 
2. Limitations in perception 
Types A.4 and B.2 are the only two types of distortion to cause concern, as they 
intentionally mislead the audience. However, in this study, neither shaH purposefully be 
used, and the extent of limitations in this descriptive analysis shall be limited to types 
A.I, A.2, A.3, and B.l. 
Type A.I is of special note, as simplification is essential in any economic model. 
Reality is grossly complex, and to include all variables in an analysis would be 
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impossible and purposeless even if achievable. However, additional variables tend to add 
accuracy to a descriptive model. A balance must be found between an increase in 
accuracy and a decrease in value due to complexity. 
A further limitation of descriptive analysis, which involves classifying and 
categorizing, is the downfall of depending upon existing mindsets to organize data. 
According to Papps and Henderson (1977), "The responsible scientist should be aware of 
the possibility of the existence of classifications other than those that he is currently 
using, and he should be prepared to consider alternative ways oflooking at his subject." 
Limitations of Secondary Data Analysis 
The variables analyzed in the secondary data analysis were chosen rationally 
based upon information in the review ofliterature. Papps and Henderson (1977) note a 
problem in this approach. They note that as humans, we cannot grasp reality directly, but 
are dependent upon our perception of it and the background that determines our 
perception of it. Therefore, the variables that we choose to test are selected according to 
the limitations of our perceptions (papps and Henderson, 1977). 
A further limitation of this type ofdescriptive analysis is that it is very basic, and, 
according to Papps and Henderson, " ... such elementary processes are not usually 
described as statistical models." However, their value in description and summarizing 
quantitative data are considered useful within the domain of this research. 
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LimitatiJons of Content Analysis 
A limitation of the case study methodology in this research is that it is conducted 
with the purpose of general observation, and lacks true classification and quantitative 
categorization offactors. General findings were observed from mUTative data, and 
described using broad summaries. 
Limitations of Purposive Sampling 
A limitation of purposive sampling, due to its non-random nature,. is the inability 
to generalize the findings back to the population. This study is based on the purposive 
sampling of five cities and their corresponding states. A critical limitation of selecting 
only five cities and their respective states is risk ofexcluding other essential states that 
may be the basis for a regional grouping. Only five states were selected,. but it is not 
known for sure if these states, whether similar or different, represent the full range of 
diversity of states. Perhaps in reality, there are six or more distinct regions in Mexico. In 
this case, this study would overlook important regions and their distinct qualities. At this 
point,. however, there are no defined regions, so there is currently no way to determine the 
number of states to study. 
Assumptions of Study 
The majority of the data used for analysis in this research is dated prior to 2000. 
Although this is not the most accurate portrayal of the current situation in Mexico, this 
infonnation is gathered in a census every ten years and this is the most recent information 
available. 
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AdditionaUy, a drawback of using secondary data is the need to take for granted 
that the information is accurate and correct. However, this is beyond the capabilities of 
the researcher, and secondary data must be assumed correct. 
/ Finally, there are many differences among variables even at state levels, which are 
described in this analysis. State-level breakdown is the most precise infonnation available 
now. It is also the most usable, as it is impossible to conduct analysis for every city even 
if the data was available. Therefore, we must assume statewide averages present a 
satisfactory portrayal of the true population of the state. 
Summary 
In regard to common predictive economic research, Papps and Henderson (1977) 
said, "When the results ofresearch appear, they are often presented as a reliable 
predictive model," and "A model that increases our understanding but does not yield 
predictions is only a prototype." 
However, they add that although from an economist's point ofview the only 
practical results from research are those from a predictive model, the stages ofdescription 
and understanding are just as vital in the process ofcreating acceptable predictive 
models. Thus, the steps of description and understanding sbould be taken as important in 
model building, and as crucial elements. 
This research shall attempt to provide informationre~llg description and 
understanding; in order to provide the groundwork fur further explanationand prediction 
using more complicated economic modeling. The description shall come from .;malysis of 
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different state-level statistics. The understanding shall grow from information linking 
these variables to beef consumption. 
"No model can be built without classification, and the descriptive process is an 
/ 
important way in which categories are formed and later modified to fit the situation in 





The findings of this study correspond with the three types of methodology used, 
which include: 1) secondary data analysis, 2) Content analysis, and 3) case study. 
Secondary Data Analysis: Statistical Evidence 
The majority ofthe statistical information in the following chapter was based on 
data collected by Ins/iluto Nacional de Estadistica Geografia e Informatica (INEGI) 
(2000). Data from other sources is stated as so. 
Population 
Rural versus Urban and Density 
Urban areas are defined by the INEGI as localities of more than 2,500 people. 
Rural areas are localities of 1-2,499 people. Density is people/kni, and rank is the state's 
status out of 32 states, including the Federal District. 
When looking at the population density of Mexico as a nation, there appear two 
distinct groups: the Federal District, and all other states. The population density of the 
Federal District for 2000 was 5,643 people/km2 . The population density of the remaining 
33 states are far below that of the Federal District, and range from 61 1 in the state of 
Mexico, down to six in Baja California Sur. 
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With a population of more than 8,.6 milliol1~ the Federal District alone contains 
8.82 percent of the nations population.) While there are other densely populated 
metropolitan areas in Mexico, the fact that the Federal District is smaller in area than any 
other state, is the center of commercialization in the nation, and is arguably part of the 
largest metropolitan cluster in the world, make it a far outlier in density. Virtually 100 
percent of the population of the Federal District live in urban dwellings-
Jalisco has a population of 85 percent urban, and 15 percent rural. The average 
density of the state is 80 people/km2, ranking 12th highest in the nation. However, the 
largest city in the state is Guadalajara, the second largest city in the nation, with a 
population ofaLmost 3.5 il'lillion. With 55 percent of the state's population in one city, the 
average density outside o"f the city drops to 36 peoplelk.nl, making it appear more rural. 
The state ofNuevo Leon has a population of93 percent urban and 7 percent rural, 
ranking second highest in urban population. Its average density of 59 people/knl ranks 
15th highest in the nation. However, Monterrey, the third largest city in the nation, 
accounts for 79 percent of the entire state's population. Without this population, the 
density of the state drops down to only 12 people/km2 . 
Puebla is a contrast in some w-ays. It has a much higher rural population compared 
to the other states, at 32 percent mral, yet it's average density of ]49 people/km2 ranks 7th 
highest in the nation. How-ever, only 31 percent of the state's population live in Puebla, 
the fourth largest city in the nation. The remainder of the population is distributed evenly 
across the state, and density outside of the city drops to 103 people/krn2• 
I The entire Federal District is composed of what is comrnon1y known as Mexico City. However, the 
metropolitan area of the city expands beyond the borders of the Federal District, into the states of Mexico 
and Morelos, and in its entirety, has a population of approximately 16,7 million (1995 data), to account for 
almost 30 percent of the nations population_ 
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Yucatan has a population of 81 percent urban and 19 percent rural, with an 
average density of 38 people/kn?, ranking it 19th most dense in Mexico. However, 
outside of the 47 percent of the population that live in the nations 111Jl largest city, the 
average density drops to 20 people/km2 . 
TABLE IV 
POPULATION: URBAN AND RURAL, 2000 
National rank,Total Urban (%) Rural (%) Rural (%) 
Total 97,483,412 75 25 
Federal 
District 8,605,239 lOO 0 32 
Jalisco 6,322,002 85 15 24 
Nuevo Leon 3,834,141 93 07 31 
Puebla 1,561,558 68 32 15 
Yucatan 1,658,210 81 19 20 
Source: fNEGI (2000), and calculated from fNEGI (2000). 
TABLE V 



















8,605,239 NA 5,643 NA 
Mexico City 15,047,685 NA 
Jalisco 6,322,002 80 ]2 36 
Guadalajara 3,461,819 2 55 
Nuevo Leon 3,834,141 59 15 12 
Monterrey 3,022,268 3 79 
Puebla 1,561,558 149 7 103 
Puebla 1,561,558 4 31 
Yucatan 1,658,210 38 19 20 
Merida 779,648 l I 47 
Source: Calculated from INEGI (2000). 
*Total Poplliation for states is from 2000; city data was only available for 1995. For purposes of compal"ison in 
this analysis, th.e difference is insignificant. 
**Density without largest city is calculated using the entire area of the state, as the area of the city itself is 




Ejidalarios, the rural peasant workers who fann the land that was reappropriated 
to them after the Mexican Revolution, vary by percentages among the states. The Federal 
District has a small number of classified ejidatarios, but also has a very limited rural 
population, and this data is essentially of no purpose. 
Yucatan clearly ranks highest among the other four states, with 39.9 percent of its 
rural population being ejidatarios. J al isca, Nuevo Leon and Puehla are closely matched 
in percentage ofmral ejidatarios. 
TABLE VI 
EJlDATARlOS AS PERCENT OF RURAL POPULATION, 1990 AND 1991 






Jalisco 131,526 962,257 13.7 
Nuevo Leon 34,263 248,079 13.8 
Puebla 182,073 1,473,322 12.4 
Yucatan 116,06& 291,322 39.9 
Source: * INEGI (1991), VII Censo Ej]d.aJ. 
** INEGI (2000). 
Data from two separate years were used as same-year data was not available, and an 
estimated comparison was desired. 
Population by Age Groups 
Mexico has a very young population, with the national average age at 20 years 
old. Two-year averages for the years 1990 and 1995, broken into 5-year age groups, show 
the nation as a whole has an obvioUS downward curve. With the exception of the 0-4 year 
age group, the trend shows a drop in population with each increasing age increment. 
The Federal District tends to show a slight variation from this pattern, with equal 
numbers of those ages 0-14 years, a jump in numbers of those 15-19 years, the greatest 
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percentage of the population betweel\ 20-25 years, and a steady decline downward from 
there. Average age is greater than the national average, at 24 years. 
Nuevo Leon shows a slight Variation.." with the greatest percentage of the 
population being between the ages of 15-19. and a great.er percentage of those ages 20-25 
than 0-14. This slightly older population is reflected in the average state age of21.5. 
Jalisco, Puebla and Yucatan show similar population age patterns to that of the 
national average, with the greatest percentage of the population between 5-9 years, the 
most between 0-14 years and a steady decline in numbers thereafter. Average state ages 
are 20, 19 and 21 respectively. 
Fertility Rates 
Crude fertility rates are defined in "The Mexico Handbook" (Pick & Buder, 1994) 
as the ratio of births per year to the population, multiplied by 1,000. Puebla clearly has 
the highest fertility rate of the five states, ranking 4 th in the nation. Jalisco ranks 
approximately in the mid-range of the nation, at 17th, and Yucatan follows ranking a low 
25th . The Federal District and Nuevo Leon are paired at the bottom, with the lowest 




CRUDE FERTILITY RAYES, 1990
 
Crude






 28.39' 31 
District 
/	 Jalisco 32.63 17 
Nuevo Leon 26.32 32 
Puebla	 37.95 4 
Yucatan	 29.99 25 
Source: Pick & Butler (1994), The Mexico Handbook, p. 97. 
Index of Masculinity 
The masculinity index shows the percentage of men compared to women, 
nationally and by state. Of the five states, the Federal District faUs most below the 
national average of94.69, at 90.76, showing the greatest amounts of women compared to 
men. The highest is Nuevo Leon at 98.65. 
TABLE VII. 
TOTAL POPULATION, MEN, WOMEN AND MASCULINITY INDEX 
Index of
Total Men Women 
Masculinity 
Nation 97,361,711 47,354,386 50,007,325 94.69 
Federal District 8,591,309 4,087,523 4,503,786 90.76 
la1isco 6,321,278 3,057,820 3,263,458 93.70 
Nuevo Leon 3,826,240 1,900,158 1,926,082 98.65 
Pueb1a 5,070,346 2,435,584 2,634,762 92.44 
Yucatan 6,901,111 3,338,141 3,562,970 93.69 
Source: INEG! (2000), Resultados preliminaries de los Estados Vnidos Mexiconos. 
Geographic Aspects 
The nation of Mexico claims diversity in geography among its many distinct 
aspects. INEGI (2000) has broken the nation into 15 physiographic areas, based on the 
topographical and relief aspects of the land. 
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They include: 
I. Baja California Peninsula 9. Central Plateau 
2. Sonoran Plateau 10. New-Volcanic Axis 
West Sierra Madre 11. Yucatan Peninsula 
4. North.ern Sierras and Plateaux 12. South Sierra Madre 
5. East Sierra Madre 13. South Gulf Plateau 
6. Great Plateaux ofNorth America 14. Sierra of Chiapas and Guatemala 
7. Pacific Coast Plateux 15. Central American Tropical Forest 
8. North. GulfPlateux 
The Federal District of Mexico composes only a small portion, 0.1 percent, of 
total land mass of Mexico, yet its importance lies tn its immense population, rapidly 
growing population and the fact that it is the center of distribution, commerce and 
transportation in the nation. 
The Federal District is a landlocked mountainous region in the south central part 
of the nation, and at 2,240 meters above sea level, contains within its boundaries two of 
the nations thirty highest peaks. It lies within the mountainous region of the New-
Volcanic Axis, and the climate of the area is temperate, and matches the national average 
temperature of 10-18 degrees Celsius. Total rainfall for the area is more than doub1e the 
national average of 300-600 mm/year, at 600-2,000 rom/year. 
The western state of Jalisco is one of the many coastal states of Mexico, with 351 
kilometers of its border on the Pacific Ocean. Jalisco composes 4 percent of the total land 
area of Mexico, and is noticeably different in the number of physiographic regions it 
takes in: the West Sierra Madre reaches down into the northern tip of the country, the 
Central Plateau touches on the eastern-most tip, the New-Volcanic Axis fills the majority 
of the central part of the state, and the South Sierra Madre reaches up along the western 
coastline. ]alisco's unique shape encompasses two of the highest fifteen peaks in the 
nation. Approximately 40 percent of the state is temperate climate, 40 percent dry tropics, 
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and 20 percent semiarid. Temperatures range from -10 to 26 degrees Celsius, and 
average rainfall is between 300-2,000 mm/year. 
Nuevo Leon is a landlocked northern state" barely bordering the United States and 
comprising 3.3 percent of the nation's land mass. The capital, Monterrey, sits at an 
altitude ofonly 540 meters, but the country is still home to four of the nations thirty 
highest mountain peaks. Nuevo Leon displays a wide variety of physiographic regions, 
encompassing the regions of the East Sierra Madre on its western and southern borders, 
and the Great Plateaux of North America along the eastern boundary, with the North Gulf 
Plateau reaching up into the central part of the state. Eighty-seven percent of the state is 
arid and semi-arid climate, with only 12.7 percent being temperate. Rainfall averages 
between 300 and 1,000 mm/year, and temperature ranges from 10 and 26 degrees 
Celsius. 
Puebla, a small south central state comprising only 1.7 percent of national 
territory, lies in the mountainous regions of the East Sierra Madre, the New-Volcanic 
Axis, and the South Sierra Madre. It's capital city, Puebla, lies at 2,160 meters, and the 
state claims four of the five highest mountain peaks in the nation. Puebla's climate is 47 
percent temperate, 32 percent wet and dry tropics, and 20 percent semiarid, and average 
rainfall is between 300 and 4,000 mm/year. Temperatures range from 10 to 26 degrees 
Celsius. 
The state of Yucatan, on the easternmost tip of the Yucatan Peninsula, is a 
tropical state composing 2 percent of the land area of Mexico, with 340 miles of border 
along the Gulf of Mexico and Caribbean Sea. Ies capital, Merida, is only ] 0 meters 
above sea level, and the entire state falls into the heterogeneous physiographic region of 
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the Yucatan Peninsula. The state is almost completely dry tropics, with a smaH 
percentage of wet tropics, yet the average rainfall is between 600 and 2,000 mm/year. 
Temperatures range from -22 to 26 degrees Celsius. 
Urbanization and Living 
Housing by Number of Occupants 
The national average of housing with 4-6 occupants is 49 percent, with the five 
states falling closely around this average. The differences corne in the percentages of 
houses with fewer or more occupants. 
The Federal District sets itself apart from the other four states by having the 
greatest percentage, 39 percent, of houses with 1-3 occupants, higher than the national 
average at 32 percent, and the least percentage of housing with ?.7 occupants. This spread 
between the percentage of housing with 1-3 occupants and "2:.7 occupants is greatest at 28 
percent. 
The remaining four states follow this pattern of having a higher percentage of 
housing with 1-3 occupants than those with "2:.7, with the 4-6 category falling close to the 
national average of 50 percent. However, the range of the four other states differs. Jalisco 
falls close to the national average, and the Yucatan is similar. However, Puebla has a 
much closer balance between the 1-3 and?.7 categories, with a lower than national 
average percentage of houses with 1-3 occupants, and more in the "2:.7 category. Nuevo 
Leon more closely mirrors that of the Federal District, with a greater percentage of homes 




PERCENT OF HOUSI~MBEROF OCCUPANTS, 1995 
1-3 4- Difference in 
6 ?7 1-3 and 7+ 
Nation 32 49 18 14 
Distrito Federal 39 50 11 28 
Jatisco 32 47 21 11 
Nuevo Leon 33 54 13 20 
Puebla 29 47 24 as 
Yucatan 33 47 19 14 
Source: INEG! (2000), and calculated from~I (2000). 
Characteristics of Housing 
Housing units were classified as having or not having drainage, electricity. and 
plumbing by percentage. 
The Federal District lies high above the national average of 63.6 percent, w~th 
93.8 percent of its housing units equipped with drainage. Jalisco and Nuevo Leon both 
are above the national average, with 81.2 percent and 80.9 percent, respectively. 
TABLE X 










Nation 63.6 87.5 79.4 
Distrito Federal 93.8 30.2 99.3 11.8 96.3 16.9 
Jalisco 81.2 17.6 92.5 5.{) 86.5 7.1 
Nuevo Leon 80.9 n.3 96.2 8.7 92.9 13.5 
Puebla 48.4 -15.2 84.5 -3.0 71.2 -8.2 
Yucatan 46.2 -17.4 90.4 2.9 71.5 -7.9 
Source: INEGI (2000), and calculated from !NEGI (2000). 
TABLE Xl 
CHARACTERISTICS OF HOUSING, 1997 
Sewerage +/- Electricity +/- Running +1­
Nation Nation Water Nation 
Nation 78.2 94.5 88.1 
Distrito Federal 99.4 21.2 99.8 5.3 99.2 ll.l 
Jalisco 92.8 14.6 96.1 1.6 94.7 6.6 
Nuevo Leon 92. J 13.9 98.3 3.8 96.5 8.4 
Puebla 63.5 -14.7 94.1 -0.4 78.2 -9.9 
Yucatan 55.9 -22.3 95.2 0.7 87.2 -0.9 




PERCENTAGE CHANGE IN CHARACTERISUCS OF .l{OUSlNG 1990-1997- , 
Sewerage Electricity Running Water 
Nation + 14.6 +7.0 +8.7 
Distrito Federal +5.6 +0.5 +2.9 
Jalisco + 11.6 +3.6 +8.2 
Nuevo Leon + 11.2 +5.8 +3.6 
Puebla -I- 15.1 +9.6 +7.0 
Yucatan +9.7 +4.8 +15.7 
Source: Calculated from INEG! (2000). 
Education 
Hliteracy Rate 
Illiteracy rate is the percentage of people who cannot read, with the literacy rate 
being the residual percentage. 
The average rate of illiteracy across Mexico is 10.6 percent with men averaging 8 
percent and women having a higher rate at 12.9 percent illiterate. 
Within the five states~ there appear three distinct groupings: the Federal District 
and Nuevo Leon have lower rates than the national average in all areas; Jalisco is below 
the national average but ranks in the middle of the group, and Puebla and Yucatan are 
both above the national illiteracy rate in all categ,ories. 
When ranked, the Federal District and Nuevo Leon have the two highest rates of 
total literacy in the nation; however, the Federal District drops to fourth place in literacy 
rates among women, and Nuevo Leon drops to second place. Puebla and Yucatan both 
are in the top ten highest rates of illiteracy in the nation in all three categories, with a 
larger spread between illiteracy rates of men and Women. Puebla especially has a wide 
gap when compared! to the rest of the states, with 12.1 percent of men and 21 percent of 
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women illiterate. Jalisco falls in the middle in all three areas, both in rank and percentage, 
but has a smaller gap than most when comparing rates of men to women. 
When looking at the gap between men and women of all states in the nation, 
generally as the literacy rate gets higher, the gap between sexes becomes smaller. 
TABLE XIII 
ILLITERACY RATE, 1990-1997 
Gap Between 
Total Men Women Men and 
Women 
Nation 10.6 8.0 12.9 4.9 
Distrito Federal 3.6 1.9 5.0 3.1 
Jalisco 7.2 6.6 7.8 1.2 
Nuevo Leon 3.9 3.2 4.4 1.2 
Puebla )6.8 12.1 21.0 8.9 
Yucatan 143 11.2 17.2 6,0 
Source: lNEGI (2000), and calculated from INEGI (2000). 
Selected Indicators of Education 
The national average of children aged 6-14 years, who are not attending school is 
8.2 percent. The Federal District fans far below this average, with only 3.6 percent not 
attending. In Nuevo Leon, a state usually close in statistical averages to the Federal 
District, the percentage is 12.6, above the national average, and higher than any of the 
five selected areas. In contrast, Yucatan is the only state besides the Federal District to 
faU below the national average, with only 6.9 percent of children not attending school. 
The national percentage of the population 15 years and older, who are without 
instruction and have not completed elementary school is 28.2 percent. All states except 
Puebla faU below this national average, but the Federal District clearly has the highest 
rate of elementary school completion, closely matched with Yucatan. Nuevo Leon ranks 
in the middle among the five areas, and Jalisco and Puebla maintain the highest 
percentage of population who haven't completed elementary school. 
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The national percentage of the pOpulation 15 years and older who have 
completed post-elementary school is 51.8 percent, with the Federal District again 
ranking above national average at 71.7 percent. Nuevo Leon, in contrast to the figures 
for the previous two categories, ranks second among the five and also below national 
average, with a 65.5 percent post-elementary school completion. Jalisco maintains close 
to the national average, and Puebla and Yucatan fall below. 
TABLE XIV 
INDICATORS ON POPULATION EDUCATION CHARACTERISTICS, 2000 
Population 15 Years and Older 
Population Aged 6 to 
14 Years Not Attending 
School (%) 
Without Instruction and 
Haven't Concluded 
Elementary School (%) 
With Post-Elementary
School (%) 
Nation 8.2 28.2 51.8 
Distrito Federal 3.6 12.1 71.7 
Jalisco 8.6 26.5 51.1. 
Nuevo Leon 12.6 ]6.3 65.5 
PuebJa 10.4 34.9 43.0 
Yucatan 6.9 12.3 46.0 
Source: INEGI (2000). 
Tourism 
Tourism: National and International 
When looking at tourism in Mexico, there are two separate groups of tourists with 
different habits and requests: national-Mexicans who travel within their country; and 
international-foreign residents in Mexico for vacation or business. 
The two top states for total number of tourists for the average of years 1995, 1997 
and 1998 are the Federal District and Jalisco, which also rank first and second, 
respectively, for national tourists. However, international tourists during this three-year 
time average visited the southern state of Quintana Roo most, followed second by the 
Federal District, Baja California and then Jalisco. 
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Yucatan, while ranked only 27th among national tourists, is eighth most popular 
with internationals, and Puebla drops from 13 t11 among nationals to 20th among 
internationals. 
TABLE XV 
TOURISM: TOTAL, NATIONAL AND INTERNATIONAL FOR 1995, 1997 AND 1998 
AVERAGE 
Rank of States 
Total National International 
Distrito Federal I I 3 
Jalisco 2 2 5 
Nuevo Leon 16 14 8 
Puebla 15 13 15 
Yucatan 21 27 20 
Source: INEGJ (2000), and calculated from lNEGI (2000). 
Hotels 
Hotels in Mexico are ranked similar to those in the United States, with a "star" 
system, from five stars down to one star. 
The Federal District and Jalisco rank in the top in almost every category, and 
Yucatan falls into the lower half in every category. Nuevo Leon also tends to rank. in the 
bottom half of hotels available, except for the 5-Star category, where it is ranked 7 Lh • 
Puebla's rank falls around the middle consistently. 
Number of hotels for each state seems to fonow the same general pattern as 
tourism, with the Federal District leading, Jalisco following, Nuevo Leon and Puebla in 
the middle, and Yucatan near the bottom two-thirds of states. However, Nuevo Leon 












Rank of Stiltes 
Total 5-Star 4-Star 3-Star 2-Star I-Star No 
Rating 
Distrito Federal 3 3 I 2 2 1 5 
Jalisco 2 2 2 3 6 2 9 
Nuevo Leon 30 7 22 28 23 11 32 
Puebla 14 17 21 l3 11 17 15 
Yucatan 23 25 16 25 21 31 24 
Source: INEGl (2000), and calculated from INEGI (2000). 
Employment 
Women Involved in Economic Activity 
Women involved in economic participation, or those working outside the home 
earning income, average 29 _9 percent in Mexico. The national average for Illen involved 
in economic participation is 70.3 percent, with a difference of 40.4 percent. 
In the Federal District, the economic participation rate is 71.4 percent for men, 
with women topping the nation in terms of women employed, at 39.7 percent. The gap 
between percentage of men and women employed is also the closest in the nation, at 3 I .7 
points. 
Jalisco ranks 71J1 in the nation in terms of women employed outside the home, at 
33.8 percent, with a spread of 39.4 points. Gfthe five areas, Nuevo Leon follows with 
32.3 percent ofwomen participating in income earning, ranked 10 in the nation with a 
gap of 40.4 points. 
Yucatan, with 30.9 percent of its female population working, ranks 14th in the 
nation, above Puebla with only 27.6 percent, ranked 21 SI. The gap between men and 





ECONOMIC PARTICIPATION :RA.'fE, 2000 
Difference BetweenMen (%) Women (%) 
Men and Women. 
Nation 70.3 29.9 40.4 
Distrito Federal 71.4 39.7 3l.7 
Jalisco 73.2 33.8 39.4 
Nuevo Leon 72,7 32.3 40.4 
Puebla 71.9 27.6 44.3 
Yucatan 72.8 30.9 41.9 
Source: INEG! (2000), and calculated from !NEGI (2000). 
Minimum Wage 
Annual minimum salaries in Mexico tend to be higher in metropolitan areas. As 
of Febmary 2000, the Federal District was set at $1,137 pesos per month; Jalisco was at 
$981, with Guadalajara at $1,053. Nuevo Leon~ s statewide minimum salary was $981, 
with the city of Monterrey being $1,053. The statewide minimum rate for both Puebla 
and Yucatan was $981. 
TABLE XVIII 
GENERAL MINIMUM SALARIES PER MONTI-I, FEBRUARY 
2000 
Mexican PesoslMonth 
Distrito Federal $1,137 
Jalisco $981 
Guadalajara $1,053 




Source: INEGl (2000), and calculated from INEGI (2000). 
Unemployment 
Ofthe total population, those over 12-years-old who are able and willing to be 
employed are considered the economically active population. 
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In the Federal District, 58.9 percent of the population is considered economically 
active, ranking 11 th in the nation, with a 2.9 percent unemployment rate. Jalisco claims a 
58.3 percent economically active population, but has the 21 sllowest unemployment rate 
at 2.8 percent. The state ofNuevo Leon has a 57.5 percent economically active 
population, but has the highest unemployment rate in the nation at 4.1 percent. 
Puebla and Yucatan rank among the top in the nation and above all five in the 
group in terms of both total economically active population-Puebla is 2nd and Yucatan 
is 4th, and lowest unemployment rates-Puebla ranks 2nd and Yucatan is 3rd. 
TABLE XIX 
ECO OMICALLY ACTIVE POPULATION, 1997 
Total Unemployed 
Nation 57.6 2.6 
Distrito Federal 58.9 2.9 
Jalisco 58.3 2.8 
Nuevo Leon 57.5 4.1 
Puebla 65.8 1.0 
Yucatan 62.1 1.0 
Source: !NEGI (2000), and calculated from lNEGI (2000). 
Economic Activity by Sector 
The national average for employment by form of economic activity di vides the 
nation's economically active population into groups of approximately half commerce, 
transportation, government and other services; one-fourth agriculture, livestock, hunting 
and fishing; and one-fourth mining, petroleum and gas extraction, manufacturing, 
electricity, water and construction. 
The Federal District lies far from this national average, ranking first in the nation 




JaIisco foHows the national average closer, but with more resources applied to 
industrial jobs than agriculture. 
Nuevo Leon patterns the Federal District, with a greater amount of employment in 
services and a small amount in agriculture. 
Puebla ranks fifth in the nation in agricultural employment, with 40.4 percent of 
its workers in this area, but ranks low, 28(\ in the nation in terms of services 
employment. 
Yucatan follows the national average most closely with its division oflabor, and 
falls in the middle in national ranking in all three categories. 
TABLE XX 
ECONOMIC ACTIVITY BY SECTOR, 1995 
AGRICULTURE INDUSTRY SERVICES 
Agriculture, 
Livestock, Hu nting 
and Fishing(%) 
Mining, Petroleum and 
Gas Ex.traction, 
Manufacturi.ng, 





Otber Services (%) 
~ti~ 2~5 24.4 52.8 
Distrito Federal 0.4 22.1 76.9 
Jalisco 15.9 29.0 54.8 
Nuevo Leon 5.4 32.3 61.7 
Puebla 40.4 21.8 37.7 
Yucatan 26.2 24.5 49.2 
Source: INEG' (2000), and calculated from INEG! (2000). 
Ethnic Groups 
Ethnic Languages 
Besides Spanish, Mexico's official language, there are a fifteen ethnic languages 
classifi.ed by the !NEGI (2000) spoken in Mexico" with 6.8 percent of the total population 
over 5-years speaking them. 
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The Federal District has a lower percentage ofethnic speakers at 1.3 percent, and 
Jalisco and Nuevo Leon rank 5
th 
and 6 th in the nation in terms of least amount of ethnic 
speakers. However, Puebla ranks Th in the nation with 13 percent, and Yucatan with 39.7 
percent ranks first in the category of ethnic speakers. 
Of the households residents whose householder or spouse speak. an ethnic 
language, Yucatan again ranks first with 61.5 percent. 
Of the total population 5-years and older who speak an ethnic language, there is 
only a small difference between total men, 49.4 percent, and total women, 50.6 percent. 
TABLE XXI 
ETHNIC LANGUAGE SPEAKERS, 1995 
Population Aged 5-Years and Household Residents Whose 
Older Who Speak Ethnic Householder or Spouse Speak 
Language (%) Ethnic Language (%) 
Nation 6.8 9.9 
Distrito Federal 1.3 2.6 
Jalisco 0.4 0.6 
Nuevo Leon 0.2 '0.3 
Puebla 13.0 18.8 
Yucatan 39.7 61.5 
Source: INEGl (2000). 
Services Available 
Of three major service categories: sewerage, running water and electricity, the 
households of ethnic language speakers fall behind the general population in availability. 
Only 20.7 percent of ethnic speaker households have all three services, with the 
remaining categories of two services, three services and no services falling into 
approximately one-quarter of the native speaking households each. 
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TABLE XXII
PRIVATE DWELLING SERVICES AVA ABLE, 1990
Ethnic LanguageTotal Population (%) 
Speakers (%)
Availability of
sewerage, running 60.\ 20.7
water and electricity
Two services available 18.5 24.8
Running water and 0.9 1.3sewerage
Running water and 15.3 21.7electricity
Sewerage and 2.3 1.8electricity
One service available 13.3 28.1
Run.ning water 3.1 8.5
Sewerage 0.4 0.7
Electricity 9.8 18.9
No services available 7.8 25.5 
Source: lNEGI (2000). 
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Content Analysis: Mexican Cuisine 
"It is difficult to talk about anyone cuisine ofMexico because 
" Mexico's cuisines are as varied and intriguing as its geography 
and culture. Climate, geography, location near the sea or 
mountains and exposure to different influences have given the 
cuisines ofMexico its definite character and regional differences. " 
- Gabriela Brana 
A History of Carne 
Meat has been an important part of the diet ofMexicans, long before they were 
known as Mexicans, and long before the introduction of the Spanish. Antelope, sloth, and 
very large rabbits provided food for the ancient tribes of the country. When many of these 
species became extinct by 7200 R.C. due to climatic changes, the natives became 
dependent upon a mainly vegetarian diet. That is, until the invasion of the Europeans 
brought domestic animals that served not only for food, but also eventually replaced 
manpower as a workforce. 
By 1493, Columbus had introduced horses, cattle, goats, sheep, chickens and pigs 
to the New World. The native people were often shocked, scared and in denial ofthe 
animals. A Franciscan friar noted, «The first appearance of cattle often sent astonished 
villagers fleeing into the mountains" (pilcher, 1998). Throughout the colonial period, the 
acceptance of the animals by the Indians was slow, and many complained of the damages 
to their com fields caused by the overabundance of wild cattle that overran the 
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countryside. Eventually they accepted the animals, and acquired a taste for beef, but they 
"often preferred to buy if from Spaniards rather than raise the troublesome animals 
themselves" (Pilcher, 1998). 
In time meat came to be a prized provision, often available only to the elite. 
Elaborate and intriguing ways to prepare it set the foundation for a culinary culture that 
pervades even today. Cookbooks from the nineteenth-century "reveal an enormoUS 
variety of seasonings and dressings for meat" (Pilcher, 1998). The women of the time 
took great pride in creating ornate and succulent meals with a variety of native spices 
adding zest to the meat sources of beef, pork, poultry and seafood. 
With the creation of new flavors came new methods of preparing meat, most of 
which did not meet the approval of outsiders from Europe and United States. They 
considered the Mexican cuts of meat as butchered in a "slovenly and judicious manner 
(Pilcher, 1998), and the meat dishes as greatly overcooked. The Mexicans prepared meat 
to suit the preferences of their own people, who "abhorred the dripping, rare fillets served 
in Europe and cut their meat in thin strips, pounding and marinating to tenderize them" 
(Pilcher, 1998). 
Thus was born a flavor reminiscent of native customs, influenced by European 
food sources, designed through centuries of creativity and experiment, and as varied as 




The use of cookbooks as a whole gives a representative picture of what types of 
food are prepared in different regions. Although not an exact science, content analysis of 
the literature of ingredients and cooking methods reveals much about the regional 
varieties of Mexico. 
Zaslavsky, in her book "A Cook's Tour of Mexico" (1995), emphasized the 
diverse culture and regions of the country by dividing her cookbook into regional 
sections, so one can "get a good idea of how flavors and dishes are unique to certain areas 
of the country," (Zaslavsky, 1995). 
Brana, an accomplished chefwith her own bed and breakfast in the city of Ixtapa, 
Guerrero, recognized the importance of the diversity of the nation's food culture also. 
Based on her experiences, she divided the country into five distinct regions, grouped by 
the culinary culture of the area and types of ingredients used in cooking. 
Brana describes the "Cuisine 01 Simplicity," which includes the states of Baja 
California, Sonora, Chihuahua, Sinaloa, Durango, Coahuila, Nuevo Leon, and 
Tamaulipas; the "Cuisine of Surprises':' which consists of Aguascalientes, Colima, 
Guanajuato, Jalisco, Michoacan, Nayarit, Queretaro, San Luis Potosi, and Zacatecas; the 
"Cuisine of Imagination," containing the state of Mexico, Mexico City, and Morelos; the 
"Baroque Cuisine," found in the states ofVeracmz, Puebla, Tlaxcala, Hidalgo, Guerrero, 
and Oaxaca; and the "Cuisine of Spices and Aromas," incorporating Tabasco, Chiapas, 
Campeche, Yucatan, and Quintana Roo (Brana, 2001, February). 
Within each region, it is the natives and the locals who best represent the flavor of 
the area. 
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Fondas. the food counters at local markets that sell what is as close to 
"homemade" food as one can find, were traditionally located in old garages or front 
rooms of the home, where the woman of the household would sell meals to local work.ers 
to earn money. 
"There's nothing quite like a fonda outside of Mexico, so be sure to visit fonda 
sections at markets to see what locals are preparing with regional products," advised 
Zaslavsky (1995). 
Mexico City Cuisine 
Mexico City, the state of Mexico, and Morelos make up the r.egion Brana labels 
the "Cuisine of Imagination." Here, she said, "The constant throughout the years has been 
the extraordinary diversity of ingredients available." 
"Regional cuisine is born out of the limitation of supplies, out of the absence 
rather than the abundance of products," Brana said. But, as Mexico City has long served 
as the political and commercial foundation of the nation, so with that comes a little piece 
ofevery region of the nation, including culture, ethnicity, and of course, cuisine. 
Here one can find food specialties from any region of the country, mixed with 
rich international touches of Spanish, French, Arabian, Chinese and Greek culinary 
influences. 
"Mexico City is a microcosm of the country. Products from every region are 
trucked, trained, and jetted to its markets: tropical Emits, cocoa, and chiles from Chiapas, 
Tabasco, and Yucatan; seafood, vanilla, and coffee from Veracruz; mangoes, seafood, 
66 
---~--, 
and tequila from Jalisco; pmk, coconuts, avocados, and exotic wild mushrooms from 
Michoacan. It's all here and yours for the asking" (Zaslavsky, 1995). 
The Mexico Tourism Board described Mexico City as "one ofthe main 
gastronomic capitals of the world," and said, "The only limit to cooking in Mexico City 
is personal taste." 
Popular restaurants in the vast and diverse downtown serve dishes ranging from 
traditional family recipes such as filete de carne, beef filet with onion, potato and chile, to 
the ancient preparation of meatba]}s in chrysanthemum petals, to squash blossom soup. 
Restaurant styles range from intimate, personal cafes to grand, world-class restaurants 
where "gastronomy has taken on ritualistic dimensions" (Mexico Tourism Board, 2003, 
Mexico City cuisine). However, it is in the abundant open-air markets and sidewalk 
fondas where the true essence and variety of Mexico City is found. 
Fondas, Mexico's traditional "fast-food" outlets common to every market, offer a 
meal-an-the go of fresh, handmade tortilla, with fillings from almost any animal 
imagined. Carnitas (pork pieces), barbacoa, and fried charales (tiny fish), are deep-fat 
fried, griddled, grilled, or ground cooked, and folded into tortillas for a daily breakfast, 
lunch or snack. An especially popular filling is beef innards, especially carne de cabeza, 
or meat from the head of a beef. 
The markets themselves display the produce utilized everyday by housewives and 
working women, from the basic, daily supplies such as tortillas, to the produce of a 
typical, busy market in Mexico City described by Zaslavsky (1995). 
"Gourmet meats such as lamb, kid, rabbit, and suckling pig are available every 
day, not just for holidays. Poultry tables include stewing hens, capons, tiny chickens, and 
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different types of duck, quail, pigeon, and pheasant. Los gueros, a smoked-meat counter 
with a constant line in front, sells lean, smoked pork loins, sliced hams, salamis, wursts, 
and various chorizos from Mexico and South America." 
In the highlands around Mexico City, connoisseurs of meat know the distinct 
difference between barbacoa, mixiotes, and birria. These traditionally "weekend-only" 
meat specialties are commonly sold in roadside stands on Sundays. 
Barbacoa is traditionally meat from a lamb or goat kid, wrapped in leaves ofan 
agave plant that produces mezcal, and slow-cooked in the ground for hOUTS. In some 
places barbacoa is taken to mean barbequed goat specifically (Moore, 1999). Other 
times, it is just in reference to the actual preparation of the meat-wrapped in leaves or 
some other material, and slow-cooked in a pit. 
Mixiotes are smaller, individual-sized pieces of meat, also wrapped in maguey 
leaves and cooked in the ground. Birria differs in that the meat is marinated overnight in 
a chili sauce, then steam-roasted, usually in an oven. 
In different regions of Mexico, preparation is different for barbacoa and mixiofes. 
In Oaxaca, avocado leaves replace the maguey, and in Yucatan, banana leaves are 
preferred (Zaslavsky, 1995). 
Jalisco Cuisine 
The state of Jalisco lies in Brana's "Cuisine of Surprises!' Here a variety of 
ingredients and notable products, such as tequila, a drink enjoyed worldwide and named 
after the town northwest of Guadalaj ara where it originated, and the famous seafood of 
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the coastline, playa part in Jaliscan cuisine, influence by Tarascan, Spanish, and French 
cultures. 
"Because of the variety of climate, landfOlTI1 and elevation, nearly every type of 
fruit and vegetable grows somewhere in Jalisco" said Zaslavsky. 
With their variety of local production come a variety of regional food dishes, 
made from an equal array of meat sources. 
"Jaliscans love their meat dishes," said Zaslavsky. Some of the most popular 
include carne asada, birria, and pozole verde. 
"Without a doubt carne asada is the most popular dish served in Guadalajara, 
and probably an of northern Mexico, from Tiajuana to Tampico" (Zaslavsky, 1995). 
"Carne asada is always a thin, grilled or griddled beefsteak with a dish of soupy beans, 
guacamole, and either a cheese quesadilla, enchilada, scoop of chilaquiles, or French fries 
alongside, depending on the cook's whim." 
While beef is a staple of Jaliscan diets, other meats vie for popularity. 
Birria, a dish of slow-roasted meat, usually lamb or goat meat served in a thick 
sauce, is "Western Jalisco and Michoacan's answer to Central Mexico and Oaxaca's 
Barbacoa," said Zaslavsky. 
Traditionally, birria meat is always wrapped in or surrounded with maguey 
leaves, from the plant used to make tequila, before being slow-cooked in a pit in the 
ground. Today some cooks forego this step, Zaslavsky (1995) noted after watching a 
local woman prepare the dish for a picnic, but they stilI compensate with similar 
flavorings. 
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"Being rather modern, LUPita doesn't bother with a pit lined with rnague leaves as 
her parents did. But, [she] Inakes Up for their absence by including a good shot of 
firewater, either tequila or mezcal" (Zaslavsky, 1995). 
Pozole verde is ruost famous to Guerrero, which lies farther south along the 
Pacific coast, but is also common in Jalisco. Thursday is unofficially "pozole Day," and 
few locals disrupt this tradition. 
"Since moving to Mexico, my husband, Brian, and I have fallen into the ritual of 
going out to dinner on Thursday night for pozole, a regional dish," said Kokolias (2002), 
a native of New York who also lives in Ixtapa, Guerrero. 
"Pozole is a thick rich soup made from pork or chicken and hominy, and is both 
delicious and cheap. Thursday is the designated day (jueves pozolero) to enjoy pozole in 
Zihuatanejo as w-ell as throughout the entire state of Guerrero, although no one can 
remember why. And no one would dream of ordering it on any other day of the week 
either, even if it were on the menu. The exception to this is the unsuspecting visitor who 
ends up in a touristy restaurant filled with other Americans where the waiters speak 
English, instead of in one of the pozolerias that line the alleyway off one of the main 
streets where the locals eat." 
According to Zaslavsky, this dish is traditionally a workingman's low-cost dish, 
made with pork and hominy kernels, but now including more meat because, as she said, 
"People enjoy more meat in their pozole these days" (Zaslavsky, 1995). 
The state's coastline contributes to the immense popularity of mariscos y pescos, 
or seafood. Along the coasts of Jalisco, and south into Guerrero, Colima, and Oaxaca 
"shrimp dishes outnumber everything else on the fonda signs," said Zaslavsky (1995). 
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JalIsco is also home to the nation's largest lake~ where charales, or lake whitefish, the 
most famous food of Lake Chapala, are caught and served. 
Nuevo Leon Cuisine 
-
The cuisine ofNuevo Leon is distinctly norfeno, and much like other aspects of 
the state, is a blend of Spanish and American, merged to create its own unique style. 
Nuevo Leon, along with its northern counterparts, is grouped by Brana (2001, 
February) into the region of the "Cuisine of Simplicity." These states lie in a region of 
grass fields and dry ranchlands-suited to producing beef and dairy cattle, as well as 
semi-arid expanses-perfect for citrus orchards. She notes the importance of the export 
industry on these border states, and the influence of Americanization on their tastes and 
preferences. 
Nuevo Leon borders the agriculture-based state of Coahuila, where large cattle 
ranches and farms attract few tourists, but influence the region with their production of 
beef. To the east lies Tamaulipas, the state that gave the world "fajitas." Many traditional 
Mexican dishes such as this have been adopted, slightly Americanized, and offered in 
mass in Monterrey (Mexican Trade Commission Montreal, n.d.). 
According to the Mexico Tourism Board (2003, Nuevo Leon), "Cooking is an 
important part of the local culture, and is based primarily on meat dishes. Classic 
examples include delicious roast kid, charcoal grilled ribs, Zaraza meat, braised kid and 
traditional beefjerky with scrambled egg, accompanied by wheat tortillas and traditional 
sauces such as pica de gallo, la bandera and la fresadilla." 
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The city of Monterrey claims a blend of American, International and Mexican 
dining options, but is dominated by American chains such as Applebee's, Fuddrucker's, 
and the Outback Steakhouse (Valley Morning Sun., n.d.). There is still a good range of 
restaurants serving national and regional food, catering to hearty meat eaters, with the 
regional specialty being roast kid (Business Traveler Center, n.d.). 
El 110 restaurant in MontelTey, noted for its traditional, regional foods, is most 
famous for its thick steaks and roasted kid. 
«Grilled steaks, and again, cabrito, are the mainstays-Monterrey is not really a 
vegetable and salad city," (Business Traveler Center, n.d.). 
In the North, men playa more active role in food preparation. Laura B. de Caraza 
(2003), author of books on Mexican food culture and gastronomy, said "It can be 
affirmed that the male-not female--eook played a major role in the origins of northern 
and, of course, Nuevo Leon gastronomy. The involvement ofwomen slowly increased 
over a long period of time." 
She also noted, "It is true that meat is an essential foodstuff, but having men 
cooking at the grill at parties and social gatherings is also a tradition among cattle 
breeders. These men are accomplished cooks and they happily serve meat dishes to the 
womenfolk, who are happy to have such a great cook at home" (Caraza, 2003). 
Puehta Cuisine 
What Brana (2001, March) referred to as the "Baroque Cuisine" is found in the 
state of Puebla, along with neighboring Tlaxcala, Hidalgo, Guerrero, and Oaxaca. From 
the coastal beaches, to the country's highest mountain peaks, and from the primitive, 
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indigenous tribes to the modem tourist mobs, a complex variety of foods is found. Two 
locations primarily affected the history of this area's cuisine: Veracruz, where Hernan 
Cortez first landed and brought the New World influences; and Acapulco, Guerrero, the 
ancient place of contact with the Orient. In this region, Brana maintains, is where the 
mestiza, or "of mixed origins," Mexican cuisine was born. 
Cooking is considered just "another of Puebla's art forms," and the food is 
described as a "a blend of Spanish and Oriental flavors, spices, condiments and 
ingredients enriched with maize, turkey, chili and tomato and the skill of the local cooks 
who continue to create and have developed an exquisite new Mexican cuisine" (Mexico 
Tourism Board, 2003, Puebla CUisine). 
The city ofPuebla is known for creating mole, a sauce made from over nventy 
ingredients from tlrree continents (Puebla Cuisine, 2003). Arguably the state's most 
popular dish is mole poblano, with poblano referring to the people of Puebla. This special 
recipe is usually made with chicken or other poultry. 
Other famous recipes of the area include tinga poblana, shredded pork with 
tomatoes and chiles; manchamanteles, made with either chicken or pork; chicken breast 
with various sauces; enchiladas with either chicken or shredded pork and dried fruit; and 
pumpkin seed sauce with either chicken or pork. 
A traditional, regional recipe from Puebla-carne a la poblana, or grilled beef, 
served with chalupas, refried beans, and sauteed chili strips-is popular at restaurants in 
Mexico City. 
Despite their creativity with spicing meat, the majority of the recipes in the book 
"A Cook's Tour of Mexico" from the puebla region are vegetable based, and of those that 
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do use meat, few call for beef as a main ingredient. Lamb is ~isted in a select few dishes, 
and beans provide the protein base for many recipes, but pork and chicken are the most 
common. 
When describing thefondas, or local food markets in Puebla, Zaslavsky (1995) 
noted that "Soups and stews made ofvegetables are popular, especially in the morning." 
Where meat is sold though, the friendly tradition of the state is seen. In a butcher 
shop in the city of Cholula, Puebla, where Zaslavsky visited, she found a " .. ' very clean, 
refrigerated stall that offers top-quality fresh beef and pork. The friendly butchers enjoy 
North American customers who request different cuts, and they try their hardest to 
please" (Zaslavsky, 1995). 
Yucatan Cuisine 
"Yucatan, home to the Mayan ruins of Chichen Itza and UxmaJ, plus channing 
colonial Merida, has a cuisine all its own-much more Caribbean-influenced than 
Mexican" (Zaslavsky, 1995). 
Yucatan is included in Brana's region of "Cuisine of Spices and Aromas," along 
with Tabasco, Chiapas, Campeche, and Quintana Roo. Drana describes the food of this 
region, and particularly of Yucatan, as "distinguished by its originality and wisdom." 
Within these southernmost states lie the lands of the ancient Mayan CUlture, where 
today the descendants of the native tribes still speak the same language and prepare food 
very similar to what their ancestors did one thousand years ago. Traditionally, seafood 
and wild game, including deer and turkeys, provided the staple foods for the ancient 
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peoples. Today, the wild game is gone, but the people stin "prepare and savor other foods 
of their ancestors" (Zaslavsky, 1995). 
Ancient traditions run deep here, yet the influence ofthe New World did not go 
unnoticed, especially in food preparation. The main food product adopted nom the 
Spanish was pork, which is still overwhelmingly popular today and used in many main 
dishes. 
The spices and flavors from the nearby Caribbean also played an important role in 
shaping the flavor of Yucatan cooking. 
"Merida's, and Yucatan's, food is completely different from that in the rest of 
Mexico. It's a cuisine unto itself, influenced more by the Caribbean islands than by other 
states in the country," said Zaslavsky (1995). 
In Yucatan, chicken and poultry are also common in many main dishes. The 
majority of the recipes from Merida, Yucatan, in the book "A Cook's Guide to Mexico" 
include chicken or eggs as their protein source. The traditional Christmas Eve dinner of 
this region is escabeche Oriental, or "vinegared chicken with flavors of the Yucatan"-
here the Oriental refers to eastern Yucatan, not East Asia. 
"Everyone eats the same meal this night--ehicken if you're poor, turkey if you're 
rich," said Zaslavsky (1995). 
Recipes that offer a choice of meats always suggest pork if not chicken. Grilled, 
marinated pork steak, poc-chuc, is what Zaslavsky refers to as "the region' s answer to the 
north's carne asada." It is on most menus throughout the entire Yucatan Peninsul.a, with 
the most popular area for this specialty in the center of the state of Yucatan. 
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The most famous dish of the Yucatan is cochinita pibil, or oven-cooked, pit-style 
pork, similar to Jalisco's birria or Oaxaca's barbacoa, and can always be found in 
weekend-only stands along the roadways of the state. 
"The flavor of Yucatan's cuisine and its enormous variety of dishes have made it 
famous. In addition to satisfying the taste buds, Yucatan's traditional food ,charms the ear 
with its fanciful Mayan names: papadzules, salbutes, and cochinita pibif' (Mexico 
Tourism Board, 2003, Yucatan cuisine). 
Common Meat Dishes of Mexico 
Pilcher (1998) describes the meat ofdifferent regions ofMexico-some 
specifically established in a lone region. Others originated in a certain area, but have 
become popular throughout other states. 
TABLE XXIII 
COMMON MEAT DISHES OF MEXICO 
Birria Steamed or barbecued meat, often goat, a regional dish of JaJisco 
Cabrito al pastor Barbecued kid, a regional specialty of Monterrey, Nuevo Leon 
Carne asada Grilled meat, a common dish of northern Mexico 
Carnero Mutton 
Carnitas Bits of fried meat, often pork 
Chorizo Sausage spiced with chili peppers; the most renowned come from Toluca, 
Mexico 
Cochinita pibil Pit-barbecued pig, a specialty of Yucatan 
Fonda Restaurant 
Gordita "Little fatty," fried com masa snack resembling a small round pita bread 
that is filled with meat and other stuffings 
Mancha-mantel "Table-cloth stainer," a sweet and sour dish of meat, fruit and chili 
peppers 
Picadello Chopped meat stuffing made with candied fruits and used for chiles en 
nagada 
Pozole Hominy stew with pork, served throughout the Pacific coast region 
Puchero Spanish stew 
Tarnal Cake made of com masa stuffed with meats, vegetables, or chiles, 
wrapped in a com husk or banana leaf, and steamed 
Torta compuesta Sandwich made with cold cuts or hot pork or chicken along with beans, 
cheese, avocado, and pickled chiles, on a bolillo 
Pilcher (1998), Que vivan los tamalest pp. 203-206. 
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Case Study: The Supermarket Sector of Mexico 
The supennarket sector of the food retad industry in Mexico is growing 
dynamically in importance-not only to the new wave of consumers who are demanding 
different products, but also to the owners and operators of traditional food 
distributorships and stores in the country. 
In 1993, there were 700 supennarkets in Mexico-in 1997, there were 3,850 with 
new stores continuing to open each week (USDA, 2001). 
In the midst of this dynamic structural change, smaller, more traditional markets 
are struggling to maintain their position in Mexican commerce, while foreign influences 
and domestic preferences drive the growth of the "Americanized" supennarket concept. 
A report by the USDA, Foreign Agricultural Service, "The Mexican Market for 
the Retail Food Sector" (2001) breaks retail food sectors into three divisions: 
1. Super Stores, Supermarkets, Hyper Markets or Super Centers, Club and 
Warehouse Outlets 
2. Convenience Stores, Gas Marts and Kiosks 
3. Traditional Markets, "Mom and Pop" Small Independent Grocery Stores, and Wet 
Markets. 
Placed at opposite ends in the spectrum of food retail, it's the supennarkets versus 
traditional markets in Mexico, with one group fighting for emergence and one fighting 
for survival. 
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Price and New products 
Mexico is a very agricultural country, and is self-supportive in providing food for 
it's population. It has a strong food processing industry that supplies most of its 
population's needs. Of the top 500 companies in the nation, the largest sub-sector is food­
processing companies, containing 55 of the 500 finns. Some ofthese firms are Grupo 
Industrial Bimbo, producer of bread products; Bachoco, a producer of eggs and poultry 
products; and Grupo Bafar, a processor of red meats. 
Despite their general food self-sufficiency, Mexican consumers tend to enjoy 
American products, and associate American labels with high quality and value. The 
younger population especially has adapted to a more international perspective and they 
tend to be consumers of more imported food purchases. 
However, imported products range from 15 percent to 40 percent more expensive 
to Mexican consumers, and Mexican consumers are very price conscious. Only about 22 
percent of the Mexican population can afford imported food products. 
A strong advantage therefore of international importers is not always price 
advantage, but instead product advantage. Many multinational firms are active in 
importing products that are not produced in Mexico in addition to providing recognized 
staple food sources. 
According to the USDA (2001), "Although the Mexican food processing industry 
is competitive, in general, it does not produce some consumer ready products which are 
consequently imported, mainly from the United States." 
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.kbanges in Distribution 
The emergence of supermarkets in Mexico is thus changing the kinds of products 
demanded by Mexican households, and is also causing changes in preference of quality, 
consistency, packaging, and handling (USDA, 2001). 
Traditionally, food products in Mexico enter a retail system via the Central de 
Abasta, or central distributorship, of the city. From here, local shops purchase their 
supplies for the day or week, and sell it at retail levels. 
With the new concept of supermarkets and chain stores however, many of the 
larger retail companies (Cifra, Gigante, Soriana, Carrrefour, CasaLey) have developed 
contacts with suppliers or foreign importers and have direct relationships with them. This 
direct marketing is a popular trend that will probably grow in importance between 
Mexican retailers and importers, and is a key element to the success of chain 
supermarkets, which prosper on efficiencies of scale and direct procurement. 
This new style of food distributorship is putting additional strain on the 
infrastructure of the country, as truck fleets, wholesale markets, packers and shippers, and 
farmers all try to realign their production and business to the new pace. In addition, 
wholesalers' position in food distribution is rapidly declining, but due to overall vigorous 
consumption growth, may not be severely harmed. 
A weakness of the CUlTent Mexican food system is its lack of standards and 
unitization for food products. As exports of Mexican products increase, along with the 
eruergence of chain supermarkets and expectations of quality and consistency~ stricter 
standards are beginning to develop in the food industry. SECOFT, the Mexican Ministry 
of Commerce that interacts with agricultural marketing from the producer to the 
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consumer, is putting pressure on ANTAD, the Mexican supem1arket trade association, to 
develop industry-wide standards for produce grades, cartons, and packaging. 
Location and Development of Supermarkets 
According to the USDA (200 I), "Retail outlets are usually located in most major 
cities across Mexico, as well as some of the smaller cities. Within the cities, they can be 
found downtown or on the outskirts of the city. There is no specific location pattern." 
Factors that drive the establishment of new supermarkets include a large number 
of products and services in one location, better prices, discounts, convenience of services 
and the new food products consumers can find. 
According to Gustavo Castafio of the U.S. Meat Export Federation in Mexico City 
(Personal communication, May 2003), criteria for establishment of new supermarkets are 
based on the questions of: 
1. Are there other supennarkets around? 
2. What is the population around the zone? 
3. Is there a wet market nearby? 
4. Is it a new habitation zone? 
Customer Profile 
According to the USDA (2001), supermarkets have had a presence in Mexico for 
many years, but before the 1980's, were rare and catered mostly to the upper-income 
class and foreign residents. For this reason, supermarkets gained the image of upscale, 
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high-price establishments, and it wasn't until recently, with efforts to serve the lower­
income classes a~so, that their popularity has inflated. 
There is still no defined "typical customer" of supermarkets in Mexico. The 
ymf'nger, more internationally-minded consumers tend to accept the idea of supennarkets 
mOre readily, but clients come from all socioeconomic levels (USDA, 2001). 
"'Only in the case of membership clubs do consumers tend to be a more 
homogenous representation of the upper income population, including the category of 
for<eign residents" (USDA, 2001). 
Many retailers have adopted the concept of bodegas, or warehouses such as 
Sam's Club, which are no-frills outlets that offer the lowest prices and cater to the lower-
income classes. 
A unique aspect of shopping at a Mexican supermarket is the fiesta atmosphere­
the evolution of a trip to the grocery store as a fun-fined, family excursion-that has 
come to be demanded from customers in Mexico. The traditional concepts of trying 
something before purchase, discussing benefits of one product over another, and personal 
salesmanship have not been entirely abandoned in Mexico, and are evidenced in product 
demonstrators and the expected free samples prevalent in super stores. In a Wal-Mart in 
Mexico City, on any day of the week, more than 40 registered demonstrators fill the 
store. 
According to Moreno (2003) of the Houston Chronicle, in many Latin American 
countries shopping is a woman's job, but not in Mexican supermarkets. The entire family 
goes together, often for three or four hours. The women taste a plethora of food samples 
and products, while demonstrators show electronic and sports equipment to men. 
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Children are often equipped with their own shopping carts to gather free samples of 
candy, toys and balloons. 
This tradition of taste-testing originated with the Aztecs, who founded outdoor 
markets to sell wares and agricultural products (Morena, 2003), and due to competition 
between chain stores, has evolved from just sampling to a level of family entertainment 
that smaller stores cannot match. 
Criticisms of the Supermarket ConceQt 
In stark contrast to the traditional method of shopping in Mexico, supermarkets 
introduced the concept of independent shopping. They are sometimes called tiendas de 
autoservicio-literally self-service stores. This new system can bring anonymity to 
consumers, which erases the social interaction and enjoyment of making daily or weekly 
food purchases. For this reason, the concept of supermarkets is criticized by many 
traditional consumers, especially those who have just moved to an urban area from a rural. 
area and find this style of purchasing very intimidating (USDA, 2001). 
There is strong competition between supermarkets and traditional markets in 
Mexico, with the goal of supermarkets being to attract traditional shoppers to their stores 
with lower produce prices but offering other goods at regular or higher prices (USDA, 
2001). Due to their advantage in providing lower-priced, necessary daily produce, 
supermarkets have gradually eroded the market share of the local tianguis and wet 
markets. 
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Traditional Markets and "Mom and Pop" Groc~ 
Despite the rapid influx of supermarkets in Mexico, most Mexicans still shop at 
bazaar-style booths or stalls from a municipal market (41 percent), or from neighborhood 
street markets, called tianguis (20 percent), (USDA, 2001). 
These traditional "wet markets" in Mexico, as well as the local "Mom and Pop" 
grocery stores, tend to offer more traditional food product, and less imported products 
and Americanized food. Many tend to be specialized shops, such as the local carniceria, 
selling only meat products, or the panaderia, selling only bread. 
This style of shopping is highly regarded in Mexico for its personal-level 
transactions. 
"Unlike supermarkets, these are not self-service operations: the consumer asks for 
a kilo of tomatoes and the proprietor selects and weights the product. The customer and 
proprietor often know each other, so there is an social element to the exchange" (USDA, 
2000). 
Also known as abarrotes and ultramarines, these small stores often have little 
refrigeration. Their business is reliant on local customers, due to proximity and loyalty 
drawn from personal relationships between the owner and his customer. There are more 
than 400,000 of this type of establishment throughout Mexico, and they are common in 
smaller towns and less developed regions. 
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Top Ten Supermarket Chains 
Information gained from personal communication with Gustavo Castano (2003) 
of the U.S. Meat Export Federation office in Mexico City describes the top ten 
supermarket chains in Mexico. 
TABLEXXllI. 
TOP TEN SUPERMARKET CHAINS IN MEXICO, 2000 
1 Walrnex (Wal-Mart Located all over the country with an average of6-7 stores 53 outlets 
of Mexi.co) at the main cities such as Guadalajara, Monterrey and 
Mexico, and 1-2 at most impol1.ant cities, such as state 
capitals 
2 Comercial Mexicana Largest in tenns of numbers of outlets; most important 234 outlets: Mexico 
areas of interest are Tijuana, Bajio Zone (Queretaro, San City= 75 
Luis Potosi, Nuevo Leon, etc.) and Mexico City) 
3 Soriana Mexican owned company; was # I in revenue last year over 105 outlets 
Wal-Mart, operates out of Saltillo, Coahuila; located 
mostly in the North part of the country: Nuevo Leon, 
Saltino, Chihuahua, Sonora, etc. 
4 Gigante Mexican owned company ] 20 outlets: Mexico 
City= 45 Guadalajara= 
35 Tijuana, Queretaro 
and Bajio Zone= Rest 
5 Cbedraui Located in the South, especially in the states of Veracruz, 46 outlets 
Chiapas, Quintana Roo, etc. 
6 San Francisco de Asis Close competitor of Chedraui; located in the states of 46 outlets 
Yu.catan, Ve["acruz and Quintana Roo 
7 VH Leader in the state of Sonora, medium side regional 45 outlets 
supermarket chain 
SArtell Local supennarket chain in Tampico, Tamaulipas 25 outlets 
9Smart In the state ofChihuahua, specifically La Ciudad de Juarez 25 outlets 
lOFuturama Small side supermarket chain with 25 outlets located in 25 outlets 
Chihuahua 
Source: Personal communication with the U.S. MEF office in Mexico City, D. F., May 2003. 
With the exception of Chedraui and San Francisco de Asis-which are 
concentrated in Veracruz, Yucatan, Quintana Roo and Chiapas-the top ten supermarket 
chains are located primarily in the northern states and in Mexico City. 
The largest chain, Walmex, is concentrated in the large cities, including the three 
largest in Mexico: Mexico City, Monterrey, and Guadalajara. Comercial Mexicana is 
clustered in the northern states, but has the greatest amount of locations in Mexico City. 
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Soriana is centered in Saltillo, Coahuila, but has outlets in other border states. Gigante is 
focused on the Baja Zone of northern Mexico also, but with the most locations in Mexico 
City. VB, Arteli, Smart and Futurama are all headquartered in the northern border states 
of Sonora, Tamaulipas, and Chihuahua. 
This distinct pattern of major supermarkets developing in the northern states and 
larger cities has an impact on the style and! level of food consumption of the areas. The 
emergence of supermarkets is an indicator of Americanization, and is evidenced through 
the largest chains being based near the border, and, as in the case of Walmex, being U.S.-
based companies that have expanded into Mexico. Although they have adapted to 
Mexican culture and needs, they still tend to offer a large variety of American-style 
products that have seen an increase in popularity in the areas where they are available. 
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CHAPTER V 
CONCLUSIONS AND IMPLICATrONS 
Conclusions 
Conclusions: Secondary Data Analysis 
The literature review implied certain factors of social and economic well being 
might lead to changes in beefconsumption. Based upon these inferences, a list of 
potential factors of social and economic well being were selected from the complete list 
of variables analyzed in the secondary data analysis, and deemed most important in 
gauging changes in beef consumption. These selected potential factors of change and 
their presumed relation to beef consumption of a population are described below. 
Rural Population 
There are differences in consumption patterns between rural and urban residents, 
mostly due to differences in income levels. Rural residents as a whole are poorer than 
urban dwellers and, along with urban poor, eat a much simpler and less nutritious diet 
based on corn and beans. Wealthier urban dwellers consume more beef and other types of 
meat due to higher income levels and accessibility to lower priced product, such as that in 
supermarkets. In the North, states have a smaller percent rural population, as landowners 
possess larger parcels of land. 
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Average Age 
Younger adults are more likely to be open to change and more accepting of new 
food consumption patterns. They are more likely to prefer American-style products over 
traditional food commodities. 
Geographic Location 
Geographic location and climate influence the types offood consumed. This is 
due in part to location of production, and also to regional tastes and preferences. In 
general, people in the North prefer more beef, those along the coastlines consume more 
seafood, and the population of the South tends to eat more pork and chicken. 
Housing by Number of Occupants 
In Mexico, customary tradition is for extended families to live together in one 
household. However, this practice is slowly changing among the younger urban 
population. Lower income families tend to live together out of necessity, as their incomes 
are combined to support the group, with housing amenities shared by alL Populations 
with fewer occupants per household are more progressive and willing to break from 
tradition. 
Characteristics of Housing 
Development of housing, including access to electricity, sewerage, and nmning 
water, is a reflection of the economic well being of the household. Populations with a 
greater percentage ofhousing with these characteristics are more progressive and have 
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higher levels of income. populations with higher percentages of housing development 
will likely have greater economic freedom to consume foods of their choice, including 
beef. ) 
.Witeracy Rate 
Literacy and illiteracy rates are an indicator of the education and advancement of 
a population. A populace with a lower rate of illiteracy will tend to have higher levels of 
income, greater ability to buy a variety of food products, and be more willing to do so. 
This increase in education is also likely to shape attitudes toward beef concerning 
nutrition, diet, health and quality of product. 
Selected Indicators of Education 
As with illiteracy rate, selected indicators of education depict access to 
educational and imply increased levels of income. A population with higher selected 
indicators ofeducation will be more likely to purchase more costly meat, including beef. 
International Tourists 
The majority of international tourists to Mexico come from the United States. 
These international tourists tend to consume more cosHy food products, in particular 
American-style beef. States and cities with high levels of international tourism will have 
greater access to American-style beef. Although the native population may not be as 
likely to afford or desire consumption, these products are available and do impact 
populations that have a high level of international tourism. 
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5-Star Hotels 
Five-Star hotels serve wealthy tourists who are more willing to spend money on a 
greater variety of food. An increase in American-style beef cuts in these upper-scale 
hotels creates access to this style of food. Like the potential factor of international 
tourism, the presence of 5-Star hotels may not indicate greater consumption levels within 
the native population, but greater access to beefand American-style products does impact 
awareness. 
Women in Economic Participation 
Women who work outside the home are more likely to eat out in restaurants with 
their family than prepare a home-cooked meaL They also tend to buy more processed and 
"ready-to-eat" style food from grocery stores, rather than purchase traditional 
commodities. As beef has always been a traditional commodity purchased in carnicerias, 
and requires timely preparation, economically involved women purchase and prepare less 
beef than non-economically involved women. Families with two parents working will 
have higher levels of income also. 
Minimum Wage for Area 
Minimum wage is related to income levels; income levels impact food 
consumption patterns. Minimum wage in relation to price index is most important. 
However, a comparison of minimum wage rates of a region to that of other regions is an 




wage rates will have greater freedom to pmchase higher cost food products, incJuding 
beef. 
Unemployment Rate 
Unemployment is also related to income levels. Unemployed members of a 
population have less ability to purchase more expensive food, and will tend to buy 
cheaper grain-based foods as opposed to meat. 
Economic Activity by Sector 
Workers with government and service-based jobs have higher income levels than 
blue-collar workers involved in industry and agriculture. Agriculture workers are more 
rural and thus have lower income levels and different eating habits. Government and 
services worker are more likely to have the ability and willingness to consume beef. 
Ethnic Language Speakers 
A larger percentage of the ethnic language speaking population lacks access to 
water, electricity and sewer systems, compared to non-ethnic language speaking 
populations. This is a reflection of income levels and development, which suggests lower 
access to and ability to purchase higher priced items such as beef. 
Conclusions: Content Analysis 
The regions of cuisine defined by both Brana and Zaslavsky are consistent in 
many ways with the findings of the secondary data analysis. Brana and Zaslavsky both 
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mention the Federal District has a wide variety of gastronomical influences-which is 
expected based upon the remarkable variations of its population. The Federal District's 
higher levels of economic and social well being match the implications of the content 
analysis that the population of this area has access to, as well as the ability and 
willingness to purchase, a variety of" food products including beef. 
Ji:disco is a state with a wide variety of meat consumption. Beef is common, but 
so are pork and seafood, according to the cookbook study. In many ways its typical levels 
of economic and social well being match the typical but varied fare of its population. It is 
home to its own distinct flavor that tends to pemleate this state and also spread farther 
south down the coastIjne. 
In Nuevo Leon, beef is popular not only for its taste but also for its social 
implications. Meat is prevalent and important to this state, with cabrito (goat meat) being 
another regional specialty. This state is strong in its traditions of meat, and has the 
matching economic well being to provide for this. 
Recipes from Puebla indicate a shortage of meat in main dishes, with vegetab]es 
used more commonly as a staple. This follows the levels of economic and social well 
being of the state, which show more poverty and less ability to purchase meat. 
The Yucatan differentiates itself from the other states, with pork and poultry 
being more common in the recipes of this region. This region has a distinct flavor 






Conclusions: Case Study 
The supennarket sector of Mexico is both a result of and a generator ofchange. 
The emergence of supem1.arkets is predominantly in the Northern states and also in large 
cities, where higher standards of living, education, housing characteristics, and women in 
the work force are predominant, and where the population has a smaller agricultural­
based work force. These factors are key in the initial decision to build supermarkets in 
these locations. 
The dispersion. and location of these supermarkets mirrors the results of the 
secondary data collection-primarily with the cases of the Federal Dishiet and Nuevo 
Leon. They rank highest in variables of social and economic well being, and also have 
the greatest presence of supermarkets of the five states. 
Separate from a result of change, supermarkets themselves have generated 
immense changes in Mexico. American-based chains such as Walmex and HEB have 
been a driving force in the globalization of food trends in Mexico, and have a'so 
introduced American-style food, preservation and packaging. The products these stores 
offer, as well as their cultural impact on style of shopping, have created a new approach 
to consumerism. 
The emergence of these chains has changed the traditional Mexican system of 
purchasing food products from specialized, individual stores. The old method has 
dropped in appeal to many consumers, when compared to shopping at a supermarket that 
offers an entire week's supply of vegetables, grains and meat products conveniently in 
one location. The younger, more affluent population has led the way in accepting these 
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super stores, while the older, more traditional group have remained more true to time­
honored carnicerias and tortillarias. 
The concept of supermarkets is not prevalent throughout Mexico for several 
reasons. First, not all populations or states have access to supennarkets. Development 
tends to be largely in the Northern border states and in large metropolitan areas--eight of 
the top ten supermarket chains in Mexico are based in Northern states. 
Second, food is more expensive in many supermarkets. Although fresh produce is 
often cheaper, other supplies and ingredients may be higher priced than at local markets. 
Additionally, most imported American products are 15 percent to 40 percent more 
expenswe. 
Third, to the older, traditional consumers, there exists an aversion to tile concept 
of supermarkets. Customers dislike the absence of personal-level transactions, and prefer 
to maintain their loyalties to local markets and merchants. 
The impact of supennarkets upon beef consumption is compelling. With the 
attraction of one-stop food shopping, customers of supermarkets are less likely to 
additionally visit local markets for traditional commodity purchases. A working woman 
who buys aU her food for the week at the local Gigante will not likely go to the 
carniceria to purchase meat when it is available and conveniently packaged in the 
supermarket with all her other items. 
Meat purchases at supermarkets indicate a change in style of meat purchased. 
Americanized "heat-and-eat" products, including beef dishes, are readily available, and 
have a great attraction for Mexican consumers. TIley are more likely to buy prepackaged, 
smaller-serving meat options, as opposed to larger cuts typical of a carniceria. 
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Supermarkets do not show a bias in type of meat available, whether it is beef, 
pork, poultry, or other. However, the large-distributorship nature of supermarkets and 
their links to efficient transportation systems increase the variety of foods available. 
Implications 
State Descriptions 
The list of selected important factors of economic and social wen being~ which 
are potential factors affecting beef consumption, was compiled for each state (Tables 
XXIV-XXVIII). This list of principal factOIs was incorporated into the findings of the 
content analysis of regional cuisine and the case study on supermarkets. This combined 
information was then reviewed to create a profile of each of the five states. These profiles 
include descriptions ofthe state's population, as well as its likelihood to consume beef. 
Mexico City-The Melting Pot of Mexico 
In contrast to the overcrowded space, polluted air, and constant noise of the 
world's most densely populated city is the progressive undercurrent of the Federal 
District. What could be described as Mexico's "melting pot" is a metropolitan region that 
has seen an influx of migrants from every region of the country, bringing with them a 
mixture of ways ofliving, and aspirations of a better life. Here ]S found a little bit of 
everything: races, backgrounds, traditions, education levels, employment, family 
structure, and, of course, foods. 
The Federal District itself, known simply as D.F (day-EFEE) to Mexicans, 
composes only the core of the large, urban area of Mexico City, which has sprawled into 
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the ne·ghboring states of Mexico and Morelos, and has served as the nation's capital 
officially and unofficially since the ancient reign of the Aztec ruler, Moctezuma. 
Growth of the city's population is rated at 2 percent per year (G02, 2003), and has 
overwhelmed the city's attempts to provide services to the approximate 20 million in the 
metropolitan area. Some of these national immigrants come to find a more progressive 
lifestyle, and some come simply to escape the poverty of rural areas. 
Perhaps it is the fact that the majority of the city's government headquarters, its 
foreign delegations, and its core of business and commerce lie mainly within the Federal 
District itself of Mexico City, along with the fact that the most wealthy and upper class 
district, the Zona Rosa, is located in this core, that raises the levels of so many factors of 
social wen being in D.F. 
The Federal District, despite many struggles to provide for its rapidly growing 
population, claims the highest rates of success in many areas. Almost 100 percent of all 
housing units in the city have electricity, sewerage, and running water. The illiteracy rate 
is only 3.6 percent-the lowest in the nation and far below that of the national average. It 
has a high percentage of the population aged 6-14 years attending school, and only 12.1 
percent of its population has not completed elementary school-much lower than the 
national average and of the other selected regions. D.F. also claims the most highly 
educated population, with 71.7 percent having post-elementary school education. 
The percentages of each sector of economic activity within the Federal District 
reflect the conclusions of this research that those involved in commerce, transportation, 
government and other services have a higher standard of living than those involved in 
agriculture and industrial employment. A small, unsignificant sector of the population is 
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involved in agriculture, with the majority, 76.9 percent-the highest in the nation-
involved in the government and service sector. With the factors that reflect higher income 
levels: improved living units, fewer family member in each household, higher education 
levels, and higher minimum wage levels~ the population will more likely consume a 
greater variety of foods, including beef. 
Additionally, the Federal District is an international haven, ranking third in the 
nation in attracting international tourists. These tourists are most likely a different set 
than those who flock to the popular beach resorts. Visitors to the Federal District corne on 
business as well as vacation, bringing with them international ideas. Its claim as a global 
hub has created an international mindset in the nations capital, and the people tend to be 
more welcoming to new ideas and international trends. 
While there is assumably a great amount of poverty and hardship in a city this 
size and with such unprovided for growth, the Federal District clearly rises above all 
national averages in many categories. This reflects a higher overall standard of living and 
access to greater ammenities, including food choices. This is reflected in a study of 
descriptions of the foods of Mexico City~ showing variety is the theme, and meat is 
readily available and consumed in greater proportions than other areas. 
Jalisco-A Pretty Average State 
The western coastal state of J alisco is home to some of Mexico's greatest 
traditions: tequila and mariachi. And, just as a bit of Jalisco exists everywhere in Mexico, 
Jalisco in tum accurately reflects Mexico as a whole. Although it's wide variety of 
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characteristics span the range, it still has a touch of everything to provide a general 
description of the country. In many ways, it is Mexico's average state. 
It is one of the 17 coastal states of Mexico, with 351 kilometers of its border on 
the Pacific Ocean. Jalisco composes 4 percent of the total land area of the nation, making 
it the 7th largest state, with a distinctive border that extends along the Pacific Ocean then 
reaches inland to branch into three prongs, shaped by the influence of mountain ranges 
and plateaus. The southern tip of the Sierra Madre Occidental mountain range reaches 
down into the northern prong of the state, the Neo-Volcanic Axis that spreads across the 
central part ofthe country dominates the middle region of Jalisco, the eastern region lies 
in the Central Plateau, and the peaks of the South Sierra Madre mountains intenningle 
with the hot, tropical plains a~ong the coast. 
The mountainous capital city of Guadalaj ara sits at 1,540 meters above sea level, 
and the state claims two of the nations fifteen highest peaks. Approximately 40 percent of 
the state is of temperate climat,e, 40 percent dry tropics, and 20 percent semiarid. 
Temperatures range from -10 to 26 degrees Celsius, and average rainfall is between 300-
2,000 mmJyear. A wide variety of fmits and vegetables are grown in the state, and the 
emmense production of corn and wheat from the central plateau make it known as the 
"granary of Mexico" (Zaslavsky, 1995). Rice and wheat are grown in the south; and the 
mountains yield timber and minerals (especially iron, silver, some gold, and precious 
stones). The raising oflivestock and the production of food products are also important. 
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Jalisco tends to fo]low a general pattern of following the national average in most 
categories, and almost consistently ranks in the middle compared to the other four states 
examined. 
Density of the state is 80 people/km2. However, outside of the nation's second 
largest city, Guadalajara, it has a density ofonly 36 people/km2, closer to the national 
average of 50 people/knl. The percent of population that is rural is 15 percent, lower 
than the national average of25 percent, but still placing median of the five states. 
The state's average age matches the national average at 20 years old, and 
characteristics of housing coincide almost exactly with the national levels. Average 
number of occupants per household resembles national data, with a slightly larger 
percentage in the 7+ category. Education levels in Jalisco also match national averages, 
but the illiteracy rate is lower in the state; in each case Jalisco ranks third of the five 
states. Jalisco has a slightly larger than national average percent employed in government 
and services as well as in industry, and a lower rate ofagricultural employment, but a 
higher rate of women employed. 
One outlier of Jalisco's characteristics is tourism. The state is the fifth most 
popular location for international tourists, and possesses the 2nd most 5-Star hotels in the 
country. Jalisco also has a lower than average percentage of ethnic language speakers. 
With its consistency in national averages and median placing of the five states, it 
is assumable that Jalisco may have an average consumption of beef also. 
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Nuevo Leon-King of Beef 
In the north, Mexicans take great pride in their beef. It is a symbol of status of 
wealthy landowners of haciendas and estancieros, and a fare enjoyed by the city folk too. 
The Northern state of Nuevo Leon is technicaHy a border state with the U.S., but 
only for a short, 12-mile portion of its northern-most political boundary. On its 
northeastern edge, however, a small strip of land belonging to the state of Tamaulipas is 
all that separates it from Texas, and an influx of U.S. culture and economics still heavily 
penneates the state. 
Nuevo Leon is one of the most industrialized states in the nation, with highways 
and routes of communication and transportation linking it to Mexico City and the 
neighboring U.S. The capital, Monterrey, is a financial center for the state and the 
northeast region of Mexico. Iron and steel, glass, textiles, and petrochemicals are 
produced in great amounts in the state, and factories and U.S. maquiladoras play in 
important role in the economy ofNuevo Leon. It's highly experienced and skilled work 
force, not only in blue-collar fields, but also in services and teclmical phases of industry 
such as computer systems, attract industry. Institutions of higher education in the state 
produce some of Mexico's top-level professionals (Mexican Trade Commission 
Montreal, n.d.). 
Aside from the culture of enjoying their meat are factors of evaluation in Nuevo 
Leon that may lead to their means to consume such quantities of meat. 
When comparing the five states in factors of analysis, it became apparent that 
Mexico City rose to the top in most categories, but was closely followed by Nuevo Leon. 
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Together, there was a very small but consistent gap between the two,. which were paired 
steadily at the top of the spectrum. 
Nuevo Leon, despite its seemingly rural traditions, has a very small percentage of 
its population living in rural areas, only 7 percent:> compared to the national average of 25 
percent, and ranking fourth among the five states examined. Much of the state is 
comprised of dry, desert-like climate, and controlled by large haciendas that produce the 
popular beef. The majority of the population is located in the capital, Monterrey, where 
industrial production here boosts the state to be the leader in industrial production in 
Mexico. Population density outside of the capital is only 12 people/kn/, displaying a 
great concentration within Monterrey. 
The state shows a fairly normal distribution of percentages of households by 
number of occupants, and is fairly consistent with the other states in percentages of 
households having one to three occupants, and four to six occupants. However, they do 
show slightly lower than national average of households with seven or more occupants, 
again ranking fourth among the states in percentage of large households. 
In terms of characteristics of housing, Nuevo Leon is far above the nationa] 
average in percentage of homes with sewerage, electricity and running water, and is 
almost matched with the Federal District, again outranking the states of Jalisco, Puebla 
and Yucatan. 
Interestingly, Nuevo Leon drops bel.ow average in percentage of children aged 6-
14 attending school, but is still above average in those who have completed elementary 
school and those with a post-elementary school education. Their illiteracy rate is far 
100 
below the national average, at only 3.9 percent, dose to the Federal District's and far 
below that of the other three states. 
The state is not a popular tourist attraction, ranking only 8th in the nation for 
international tourists, which it does attract more than national tourists however. It still 
outranks the states of Puebla and Yucatan, possibly due to its location near the U. S. 
border and the tourists it catches traveling through to the more popular destinations, and 
ranks i h in the nation in number of 5-Star hotels. 
Nuevo Leon does rank above the national average in terms of percentage of 
women involved in economic activity, however, so do all five of the states with the 
exception of Puebla, which is slightly below national average. The minimum wage for 
the state is similar to that of the other five, with a higher minimum wage in the urban area 
of Monterrey. Despite its standing on the top end of most categories, Nuevo Leon 
surprisingly has the highest unemployment rate of the five states, at 4.1 percent. 
Sectors of economic activity are what set Nuevo Leon apart from the others. It has 
the second lowest agricultural sector, far below that of Jalisco, Puebla and Yucatan, but 
the highest percentage employed in industry and the second highest in government and 
serVices. 
The state has a very small percentage ofethnic language speakers, not surprising 
due to its northern location, whereas the majority of ethnic language speaking states tend 
to be in the South. 
Overall, Nuevo Leon is one of the more progressive states, not only of the. five 
studied, but in the nation. Its downfalls in some areas are countered by high rankings in 
other areas, bringing it up the the ranks of the Federal District in many ways. This higher 
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level of economic weB-being, paired with the culture and resources of the area, and the 
simple fact that is it a traditionaJ! northem state, portray a state with high levels of beef 
consumption. 
Puebla-The Traditional Agriculturalist 
Shadows of the beginning ofllie Mexico we know today are still evident in the 
small, mountainous state of Puebla--only hours from Mexico City, but in many ways, 
worlds away. Farmers with mule or ox-drawn plows decorate the fields, in site of the 
famous smoking mountain, Popocatepetl, an Indian warrior, and his legendary stone 
maiden, Iztaccihuatl. This state of varied climate boasts forests and fertile cropland, and a 
variety of natural water resources in rivers, springs, lakes and reservoirs. 
Puebla is one of the most Spanish-influenced states in the nation, with its gilded 
churches and convents, open plaza colonial stmctures, and Talavera tiles, but it still 
displays traces of the infusion of other cultures since it's establishment by the Spaniards 
in 1531. 
Despite its rich culture and history, Puebla today struggles to meet national 
averages in categories of economic and social well-being, and has several significant 
factors that rank below national average and at the bottom of the five states examined. 
Puebla has the greatest percentage of rural population of the Federal District, 
Jalisco, Nuevo Leon, and Yucatan. Interestingly though, it is only the lS,h most rural in 
the nation, and its average density, even outside of its largest city, is still the greatest with 
the exception of the Federal District. This tends to show a much more evenly distributed 
population across the state than the other four. 
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Puebla does have indicators that tend to infer greater poverty among its 
population. Percentages of housing in the state that have sewerage and running water are 
far below national average, although those with electricity are near national levels. It has 
a greater percentage of households with seven or more occupants, and fewer with one to 
three occupants; ranking above and below, respectively, the national averages and the 
other state percentages for these categories. 
In education ratings, Puebla is near the bottom of the five states. The illiteracy 
rate of the state is far above national levels, and the highest of the five states. It has the 
second highest percentage of children 6-14 years not attending school, the highest percent 
of its population of the five states who haven't finished elementary schoo], and the lowest 
percentage with post-elementary schooling. 
Puebla is not a major tourist attraction-it ranks in the middle of the nation in 
terms of international tourists and quantity of 5-Star hotels. 
The state has a lower than normal percent of its women employed outside the 
home; however, minimum wage rates are consistent with the nation and other states 
reviewed. PuebIa's most distinguishing factor is its agricultural sector--40.4 percent of 
the working population is involved in agriculture, the most of the five states, whHe it 
conversely ranks lowest in employluent in industry and services. 
The state also has a high percentage of ethnic language speakers compared to the 
other states, at 13 percent, and far above the national average. 
As a whole, Puebla tends to Tank near the bottom of the scale in many factors of 
evaluation. These factors tend to lead to higher levels of poverty in the state, and in tum, 
lower levels of nutrient variety, especially animal proteins. Studies ofthe cuisine ofthe 
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nation show a great amount of vegetables consumed, with indicators that meat, if eaten, 
tends to be pork or chicken. These suggestions fall in line with the statistical evidence of 
the state, placing it below national averages in consumption ofbeef and towards the 
bottom of the ranking among the five states. 
Yucatan-A State of Contrasts 
Yucatan is described as "the legendary land of the Maya" (Mexico Tourism 
Board, Yucatan, 2003). The handcrafts of the present Mayan tribal members sold at 
roadside stands across the state shadow a history of thousands of years, as do the 
religious rites and traditions of this ancient people. Ruins of pyramids and other 
archaeological formations dot the landside of a people whose Mexico is different from 
that of anyone else in the nation. 
Of all the states of Mexico, Yucatan could most be described as set-apart from the 
nation. Positioned on the southeastern-most tip of the nation, on the peninsula it is named 
after, its only connection to "main Mexico" is through the state of Campeche. Not only in 
geographical terms, however, is Yucatan independent. In many ways, the native 
population of the state has retained more of its ancient heritage than the rest of the nation, 
creating its own distinct culture that has furthermore been influenced greatly by its 
neighboring Caribbean Islands. 
Yucatan is truly a state of contrasts. In many ways, data portrays an expected 
picture of greater poverty than the rest of the nation. In ranking the five states in factors 
of evaluation, Yucatan regularly pairs with puebla, closer to the bottom of the status. 
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Jt is a southern state, which tends to categorize it in a lower economic placing. It 
has the largest percentage of ethnic language speakers in the nation, 39.7 percent, who, 
statistics show, tend to have lower access to improved housing characteristics such as 
sewerage, electricity and plumbing. It has a higher illiteracy rate than the nation, and a 
lower percentage of its population who have post-elementary schooling. Like Puebla, it is 
dearly not a tourist state, although it has a large beachfront, ranking at only 20th in the 
nation for international tourists and 25th in number of 5-Star hotels. 
However, when compared to national averages, Yucatan is in line with the 
national average on homes with electricity and running water, although it does rank lower 
in sewerage. It has approximately the same percentages of its population in agriculture, 
industry and services as the national average, and the same percentage of women 
employed. Minimum wage is in line with the national average, and it has more children 
aged 6-14 attending school than the nation, and a lower percentage who haven't 
completed elementary school. Of the five states, it has the second most rural population, 
but at 19 percent is still below the national average. 
Thus, with the somewhat paradoxical state of Yucatan, consumption of beef is not 
easily speculated upon. A study of typical cuisine ofthe area describes a population with 
little beef consumption, but who enjoy pork and chicken, which are more readily 
available. Yucatan is clearly a region where further study could reveal much about the 
aspects that determine consumption levels of beef. 
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Porcicultores Data Comparison 
In the overall study of the five states of the Federal District, Jalisco, Nuevo Leon, 
Puebla and Yucatan, exploratory group~ngs and rankings emerged. Mexico City and 
Nuevo Leon tended to consistendy rise to the top of the group, in terms of positive 
factors of social and economic well being. Jalisco almost consistently placed in the 
middle, and Puebla and Yucatan, with few exceptions, feU to the bottom of the ranking. 
When comparing these conclusions to the data from Porcicu!tores, the same 
ranking holds somewhat true, but with an unexpected result shown for the state of 
Yucatan. In overall meat consumption, Yucatan consumes a total amount of 11.5 lbs. per 
family per month of aU three meats, outranking the other four states by a substantial 
margin. 
Following Yucatan, the Federal District and Nuevo Leon fall into an expected 
pairing of9.1 Ibs. and 9.0 Ibs. total meat consumed; Jalisco follows with a total 
consumption of 7.9 Ibs.; and Puebla ranks last with 7.4 lbs. of meat consumed per family 
per month. 
When comparing different types of meat within each city, the Federal District 
shows a lesser amount of pork consumed, with chicken ranking slightly higher than beef. 
In Jalisco, the assertion that carne asada is popular even this far south is proven accurate. 
In Guadalajara, the consumption of beef monthly per family is almost double that of 
chicken, and almost triple that of pork. An interesting addition to this data would be the 
amount of seafood consumed in comparison to the other three proteins. In Monterrey, 
Nuevo Leon, conclusions from the literature clearly match data from Porcicultores. Beef 
consumption is almost double chicken and pork, and is the highest among the five cities. 
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Puebla holds true to predictions from the literature and statistics. It has the lowest 
total consumption of all three meats compared to the other cities, but surprisingly with 
total beef consumed greater than eithe! chicken or pork. 
Merida, Yucatan, is clearly the greatest surprise. This "state of contrasts" shows 
that economic indicators do not accurately predict consumption in this particular case. 
Presumptions that the population of the Yucatan tends to eat greater amounts of poultry 
and pork lend true, with chicken and pork consumed in greater amounts than beef, 
although not in strikingly different amounts. Reasoning for these inaccuracies involve 
further research in different areas. 
Creation of Regions of Similar BeefConsumption 
This study conducted exploratory research in creating defined regions ofbeef 
consumption in Mexico, and laid the groundwork for future aggregation. Research clearly 
demonstrated there are many variables that potentially affect beef consumption. The 
amount ofvariables is further complicated by extreme differences among the sta.tes of 
Mexico. 
This study examined five geographically and demographically diverse states, 
including the northern border state of Nuevo Leon, the dry tropics ofna.tive Yucatan, the 
world's largest city in the Federal District, the poorer colonial state ofPuebla, and the 
distinct western state ofJalisco. 
Among themselves, these five states show enough diversity in factors of social 
and economic well being, cuisine traditions, and supermarket development to distinguish 
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themselves as five separate categories. However, certain groupings do emerge, proving 
potential for future regional aggregation. 
The Federal District and Nuevo Leon continually rise to the top of the rank of the 
five states in factors of social and economic wen being. Literature describing the areas 
cites both as having higher levels of government and services workers, with Nuevo Leon 
also being a national leader in industry. The Federal District and Nuevo Leon were also 
the most closely matched of the five in development of supermarkets, with other northern 
states and large cites such as Guadalajara also showing a prevalence of supermarkets. 
These similarities are not consistent, however, in the evaluation of regional 
cuisines. The strong carne tradition ofNuevo Leon and its high propensity to consume 
meat and particularly beef separates it from Mexico City, where a wide diversity of foods 
and meats are consumed. Data from Porcicultores confinns this, showing Monterrey 
outdoing the Federal District in beef consumption. Beefconsumption in Nuevo Leon 
most likely matches that of other northem states, predominantly Coahuila, Chihuahua, 
and Sonora. 
The Federal District is distinct from the rest of the nation, and is difficult to 
categorize with other states. However, the surrounding state of Mexico appears closest to 
matching the aspects of the Federal District, in terms of social and economic well being 
and geographic location. A portion of Morelos closest to the urban area may also be 
considered in a potential Federal District group. 
Jalisco, with its consistency in matching national averages. seems to stand alone 
from the five states in terms of factors of economic and social well being. It is neither 
near the top pair of the Federal District and Nuevo Leon, nor near the bottom with Puehla 
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and Yucatan. However, when gauging the cuisine of this state, it appears to display the 
wide range ofmeats that the Federal District does. Based on the cookbook description, 
the prevalence ofbeef appears to be closer to that of Nuevo Leon, and this popularity of 
beef is backed up by Porcicultores data. However, general inferences from cookbooks 
and narratives group Jalisco with the states south of it, primarily Colima, Michoacan, and 
Guerrero. 
Considering that Guadalajara is the nations second largest city, and it contains a 
large percentage of Jalisco's population, could suggest that this state would match the 
Federal District in tenns of meat consumption, if the remaining rural population of the 
state is not weighed as heavily. 
Puebla and Yucatan match considerably in factors of economic and social well 
being. However, their differences emerged once cookbooks and recipes were examined. 
Puebla showed a greater propensity to consume more vegetables and less meat, whereas 
Yucatan displayed higher consumption of pork and poultry. None of the top ten 
supermarket chains are based in Puebla (although they may stin have stores in the city of 
Puebla itself), compared to Yucatan, where two of the top ten chains are prevalent. 
Puebla would most likely be grouped with the states of Tlaxcala, Veracruz, and possibly 
parts of Oaxaca and Morelos. Like them, Puebla shows inclinations ofpoverty, and 
matches these states in geographical location also. 
Yucatan, although very distinct in itself, would most likely be grouped with the 
other states on the Yucatan Peninsula: Quintana Roo and Campeche, and possibly with 
Tabasco and Chiapas, based on geographic location and percentage ofethnic language 
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speakers. If focusing on the percentage of ethnic language speakers in the state, Oaxaca 
couLd be put into this grouping as well. 
Geographic location and proximity to other states clearly has an impact on the 
similarities of beef consumption within the states of Mexico. However, as evidenced by 
the case ofPuebLa and the Federal District, although states may be close geographically, 
they may still have distinct pattems of beef consumption, and other factors are crucial in 
aggregation of states. 
Mexico clearly does not have one homogenous region of beef consumption-
there is no true "national average" for this country_ It is more complex than this. Regional 
aggregation of states is important when emphasizing differences. This research does not 
define what these regions of beef consumption in Mexico are, but instead explains what 
is not. 
Areas of Further Research 
Ethnic Tribes and Natives 
The data provided information on the percentage of ethnic language speakers in 
each state, indicating the presence of native tribal members or their descendants. 
However, !NEGI alone classifies native languages into fifteen different categories, with 
the presence of numerous more representing a plethora of different nationalities, tribes, 
and communities-all with potentially diverse eating habits. 
An example circumstances that could skew results is the following: Perhaps the 
natives of Yucatan, a group strong tn their Mayan heritage that remains distinct from the 




leads to their higher consumption levels of meat. Perhaps the native of Puebla are 
farmers, and grow the majority of their food as corn or beans and have few meat animals 
for consumption. 
These specific differences in ethnic backgrounds and traditions are the next step 
in identifying how factors of culture and ethnicity leading to consumption patterns. 
Major Cities 
Perhaps a factor of this study that may skew the conclusions is the fact that of the 
five states examined, fOUf include Mexico's four largest metropolitan areas: Mexico City, 
Monterrey, Guadalajara, and Puebla; and the fifth has the eleventh largest city, Merida. 
Despite efforts to examine the population outside ofjust these cities, the general data 
examined is statewide level, and inherendy takes into account the large urban populations 
in its averages. Perhaps Nuevo Leon is more agricultural outside of Monterrey than 
described here; or possibly the entire state of Jalisco has fewer women in economic 
activity than depicted, once Guadalajara is not considered. 
It is beyond the confines of this study to break down data for these five states, 
much less the entire nation, that would accurately describe each distinct area within each 
state. However, as at the time there is a deficiency of even statewide data to lead to 
conclusions on beef consumption, this research is a step forward in gaining more detai led 
i.nformation. 
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Agricultural Production 
An aspect not examined in this study was agricultural production. Although it 
may seem essential to a study on beef consumption, production itself does not rend true to 
consumption levels, due to reasons such as transportation and pricing. For this reason, 
this study attempted to look at other factors that may lie behind consumption patterns. 
Once these have been reviewed, connections to and impacts of agricultural production 
can be brought into the equation and evaluated. Thus, impacts of amounts of personal 
food products grown and raised for family consumption are not considered, although they 
do impact state variations to an unknown extent. 
Call for Further Research 
The inferences of this research are descriptive conclusions based on the data 
available. They provide an understanding of the variations in populations and states 
within Mexico, and set a foundation upon which further research will begin to define 
more specific areas of beef consumption in this nation. Continued research is needed in 
this area to further understand the cattle and beef industry of Mexico, as well as the 





FACTORS OF ANALYSIS FOR THE FEDERAL DISTRICT 
Factor of analysis National 
Rural population (% of total) .25 
Average age 20 years old 
Geographic location 
Housing by number of occupants (% of total households) 
1-3 peoplelhousehold .32 
4-6 peoplelhousehold .49 
~7 peoplelhousehold .18 
Characteristics of housing (% of total housing units, 1997) 
Sewerage 78.2 
Electricity 94.5 
Running water 88.1 
Illiteracy rate 10.6 
Selected indicators of education 
Population aged 6-14 years 
8.2not attending school 
Without instruction and 




International tourists (rank in 
nation for average total of years 
1995, 1997 and 1998) 
5-Star hotels (rank in nation for 
number of hotels) 
Women in economic activity (% 
of total women over 12 years who 29.9 
are able) 
Minimum wage for area (monthly 
salary) 




Ethnic language speakers (% of 
population 5-years and older who 6.8 
speak ethnic language) 
Source: INEG! (2000), and calculated from INEGI (2000). 
Federal District 
.00 




















FACTORS OF ANALYSIS FOR JALISCO 
Factor of analysis National Jalisco 
Rural population (% of total) .25 .15 
Average age 20 years old 20 years old 
Geographic location Southwest 
Housing by number of occupants (% of total households) 
1-3 people/household .32 .32 
4-6 people/household .49 .47 
"27 people/household .18 .21 
Characteristics of housing (% of total housing units, 1997) 
Sewerage 78.2 92.8 
Electricity 94.5 96.1 
Running water 88.1 94.7 
Illiteracy rate 10.6 7.2 
SeIected indicators of education 
Population aged 6-14 years 
8.2 8.6 
not attending school 
Without instruction and 





International tourists (rank in 
nation for average total of years 
1995, 1997 and 1998) 
5-Star hotels (rank in nation for 
number of hotels) 
Women in economic activity (% 
of total women over 12 years who 29.9 33.8 
are able) 
Minimum wage for area (monthly $981 
salary) 
Guadalajara $1,053 
Economic activity by sector 
Agriculture 22.5 15.9 
Industry 24.4 29.0 
Services 52.8 54.8 
Ethnic language speakers (% of 
population 5-years and older who 6.8 0.4 
speak ethnic language) 
Source: INEGI (2000), and calculated from INEGI (2000). 
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TABLE XXVII. 
FACTORS OF ANALYSIS FOR NUEVO LEON 
Factor of analysis National Nuevo Leon 
Rural population (% of total) .25 .07 
A verage age 20 years old 21. 5 
Geographic location Northeast 
Housing by number of occupants (% oftotal households) 
1-3 people/holisehoLd .32 .33 
4-6 people/household .49 .54 
~7 peopLe/household .18 .13 
Characteristics of housing (% of total housing units, 1997) 
Sewerage 78.2 92.1 
Electricity 94.5 98.3 
Running water 88.• 96.5 
Illiteracy rate L0.6 3.9 
Selected indicators of education 
Population aged 6-14 years 8.2 12.6 
not attending school 
Without instruction and 
haven't concluded 28.2 16.3 
elementary school 
With post-elementary 51.8 65.5 
school 
International tourists (rank in 
nation for average total of years 
1995, 1997 and 1998) 
5-Star hotels (rank in nation for 
number of hotels) 
Women in economic activity (% 
of total women over 12 years who 29.9 32.3 
are able) 
Minimum wage for area (monthly $981 
salary) 
Monterrey $1,053 
Economic activity by sector 
Agriculture 22.5 5.4 
Industry 24.4 32.3 
Services 52.8 61.7 
Ethnic language speakers (% of 
population 5-years and older who 6.8 0.2 
speak ethnic language) 
Source: INEGI (2000), and calcuLated from INEGI (2000). 
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TABLE XXVIII. 
FACTORS OF ANALYSIS FOR PUEBLA 
Factor of analysis National Puebla 
Rural population (% of total) .25 .32 
Average age 20 years old 19 
Geographic location South Central 
Housing by number of occupants (% oftotal households) 
1-3 people/household .32 .29 
4-6 people/household .49 .47 
'2:.7 people/hollsehold .18 .24 
Characteristics of housing (% of total .housing units, 1997) 
Sewerage 78.2 63.5 
Elec~ricity 94.5 94.1 
Running water 88.1 78.2 
Illiteracy rate 10.6 16.8 
Selected indicators of education 
Population aged 6-14 years 
8.2 10.4 
not attending school 
Without instruction and 
haven't concluded 28.2 34.9 
elementary school 
With post-elementary 51.8 43.0
school 
International tourists (rank in 
nation for average total of years 
1995, 1997 and 1998) 
5-Star hotels (rank in nation for 
number of hotels) 
Women in economic activity ('Yo 
of total womell over 12 years who 29.9 27.6 
are able) 
Minimum wage for area (monthly $981
salary) 
Economic activity by sector 
Agriculture 22.5 40.4 
Industry 24.4 21.8 
Services 52.8 37.7 
Ethnic language speakers ('Yo of 
population 5-years and ol.der who 6.8 13.0 
speak ethnic language) 
Source: fNEGl (2000), and calculated from INEGI (2000). 
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TABLE XXIX. 
FACTORS OF ANALYSIS FOR YUCATAN 
Factor of analysis National Yucatan 
Rural population (% of total) .25 .19 
Average age 20 years old 21 years old 
Geographic location Southeast 
Housing by number ofoccupants (% of total househ.olds) 
1-3 peoplelhousehold .32 .33 
4-6 peoplelhousehold .49 .47 
?7 people/holisehold .18 .19 
Characteristics of housing (% of total housing units, 1997) 
Sewerage 78.2 55.9 
Electricity 94.5 95.2 
Running water 88.1 87.2 
Illiteracy rate 10.6 14.3 
Selected indicators ofeducation 
Population aged 6-14 years 
not attending school 8.2 
6.9 
Without instruction and 
haven't concluded 28.2 12.3 
elementary school 
With. post-elementary 
school 51.8 46.0 
International tourists (rank in 
nation for average total of years (32 states) 
1995, 1997 and 1998) 
5-Star hotels (rank in nation for 
number of hotels) 
(32 states) 
Women in economic activity (% 
oftotal women over 12 years who 29.9 30.9 
are able) 
Minimum wage for area (monthly 
salary) 
$981 
Economic activity by sector 
AgTiculture 22.5 26.2 
Industry 24.4 24.5 
Services 52.8 49.2 
Ethnic language speakers (% of 
population 5-years and older who 6.8 39.7 
speak ethnic language) 
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